Easy 
Party Cakes 


_ 30 original and 4 designs for every occasion 
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Colouring sugarpaste 


COVERING A CAKE BOARD 
WITH SUGARPASTE 

Knead the sugarpaste thoroughly until 
soft and warm. Roll out to roughly the 
size and shape of the cake board, 
using a sprinkling of icing (powdered) 
sugar and move around after each roll 
to prevent sticking. 

Place the rolling pin on the centre 
of the rolled out sugarpaste and lift the 
back half over the top. Hold both ends 
of the rolling pin, lift and position the 
sugarpaste against the cake board and 
unroll over the top. Roll the rolling pin 
gently over the surface to stick the 
sugarpaste firmly to the board. If the 
sugarpaste is still loose, moisten along 
the outside edge only, using a little 
water or edible glue on a brush. 

Rub the surface with a cake 
smoother for a smooth, dimple-free 
surface, Lift the cake board and trim 
away the excess around the outside 





Covering a cake board with sugarpaste 


edge using a plain-bladed knife. Keep 
the knife straight to gain a neat edge, 
carefully removing any residue along 
the blade for a clean cut. 


COVERING A CAKE 

WITH SUGARPASTE 

Before applying sugarpaste to the 
buttercream-covered surface of a cake, 
make sure the buttercream is soft and 
Sticky by reworking a little using a 
knife, or by adding a little more. Roll 
the sugarpaste out approximately 
15cm (6in) larger than the top of the 
cake to allow enough icing to cover the 
sides of the cake. You can lift and 
position the sugarpaste on the cake as 
you would to cover a cake board, and 
then press the sugarpaste gently but 
firmly in position, smoothing over the 
surface using your hands. Rub gently 
with your hands over any small cracks 
to blend them in. If you have any 
gaps, stroke the sugarpaste surface to 
stretch it slightly. Trim away any 
excess using a plain-bladed knife. 


£d 





Covering a cake with sugarpaste 


OBTAINING A GOOD FINISH 
You will invariably find that you have 
occasional bumps on the surface of 
your cake or trapped air bubbles. A 
cake smoother is invaluable for 
obtaining a perfectly smooth finish for 
your sugarpaste. Rub firmly but gently 
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Obtaining a good finish 


in a circular motion to remove any 
small dents or bumps. 

Any excess icing (powdered) sugar 
can be brushed off dried sugarpaste. 
With stubborn areas, use a slightly 
damp large soft bristle pastry brush. 
The moisture will melt the excess, but 
take care not to wet the surface as 
streaks may result. 


CAKE LAYER CUTTER 

It can be quite tricky for a non- 
professional cake decorator to cut even 
layers in cakes. Someone with 
experience usually uses a large 
serrated knife and just slices through 
evenly. Some use wooden or plastic 
strips to the height they need for the 
layer placed on opposite sides of the 
cake and use these as cutting guides 
either using a knife or stretching a 
food-safe wire or strong thread against 
them and gently pulling through using 
à sawing action. For ease, | 
recommend a cake layer cutter or 
leveller as they are also called. These 
are food-safe, height adjustable wires 
on frames with a raised handle on top 
that gently slices through your cake. To. 
use, simply place the layer cutter 
against the cake and gently push 
backwards and forwards using a sawing 
action slicing through the cake. Keep. 
the layer cutter level with the work 
Surface to ensure an even cut. 


RECIPES 


smooth out any imperfections. Indent 
two lines into the front panel using a 
ruler. Indent a hole for the button 
using the ball or bone tool. Thinly roll 
out trimmings and cut an oblong door 
for the front. Model tiny ball shaped 
buttons and two oval shaped buttons 
in red and green. 


Using grey sugarpaste, roll out 

and cover the single layer cake on 
the cake card in one piece, smoothing 
around the shape and trimming excess. 
from the base, Smooth the surface 
with a cake smoother. Position this 
cake onto the base cake slightly offset 
and securing with a little edible glue. 
Indent three holes for buttons using 
the bone or ball tool. Cut out a strip at 
the front and replace with a strip of 
black cut from modelling paste. Roll 
three black buttons and model an 
oblong button using a little pale grey 
modelling paste. 


Roll out the ivory sugarpaste and 

cover the remaining cake 
completely, smoothing down and 
around the shape and trimming excess 
from around the base. Smooth the 
surface with a cake smoother and then 
position the cake on top of the central 
cake. Mark lines for the openings in 
the front of the cake using a knife and 
model four flattened ivory buttons with 
trimmings. Make another red and 
green button. The large black button is 
a flattened pea-sized amount of black 
modelling paste indented with grip 
lines around the outside using the 
back of a knife with a smaller 
flattened ball in the centre. 
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7 To make the computer screen, 
thickly roll out 340g (1202) of 
black modelling paste until 2cm (Kin) 
depth and cut two pieces, one for the 
screen, an oblong measuring 9 x 11cm. 
(3% x 4'%in) and another for the back 
of the screen measuring 7 x 10cm 
(2% x 4in). Cut a slanted top into 

the back of the screen by slicing 
through at an angle. Indent three 
lines using a knife and push a hole 
into the base for the lead later. Set 
both pieces aside to dry. 


For the screen frame, first 

moisten around the edge of the 
screen with a little edible glue. Roll 
out 60g (202) of pale grey modelling 
paste and place the screen down 
onto it and cut around. Lift and then 
cut out the centre measuring 9 x 6cm 
(3% x 24in) (see below). 


Cut a small oblong shaped panel 

for the base at the front from 
thinly rolled out pale grey modelling 
paste trimmings and cut a curve into 
the top. Mark a criss-cross pattern over 
the surface using a knife and stick into 
position. For buttons, indent four holes 
using the end of the paintbrush and 
fill each with a small ball of pale grey. 
Model a sausage shaped button for the 
opposite side. 


1 Stick the back of the screen 
into position and then place 

the screen onto the top of the cake 

securing with a little edible glue. 


1 1 Using 60g (2oz) of black 

and 10g (Мог) of pale grey 
modelling paste make all the leads. 
Roll long sausages of modelling 
paste for the straight leads and spiral 


some around the dowelling to make 





Cut out the screen, removing the paste 


kn, 


Spiral paste around dowelling for springs. 


the spring leads (see above). Leave the 
spring leads to set for a few moments 

on the dowelling and then gently push 
off and into position on the cake, 


1 To make the plug, roll 5g 
(just under oz) of black 
modelling paste into a ball and flatten 

slightly. Roll the knife around the 
outside edge to indent a join line. 
Push the end of a paintbrush into the 
front three times and fill with tiny 
sausages of pale grey modelling paste 
for the pins. 


1 3 To make the remote, roll 45g 
(1/02) of black modelling 
paste into a sausage measuring 
10cm (4in) in length and press 
the cake smoother onto it to flatten. 
Cut off the top and then indent 
repeatedly over the surface making 
holes for the buttons using the small 
end of a bone or ball tool. Fill the 
spaces with modelled buttons using 
white, black, dark grey and red 
modelling paste. 


1 For the mobile, roll the 
remaining pale grey modelling 
paste into an oval shape and press 
down on the top to flatten using a 
саке smoother. Flatten the top slightly. 


Thinly roll out black and cut a piece to 
cover the front for the screen. To make 
the screen frame, thinly roll out the 
dark grey modelling paste and cut a 
piece to cover the top, curving it round 
at the bottom. Cut out the screen from 
the centre. Model oval shaped buttons 
with a circular button in the centre 
indented and filled with a black ball. 
Model a tiny sausage shaped button 
for the top. 


1 Set aside a small piece of 
cream modelling paste and 
then roll the remainder into a ball 


shaped head. Cut a fun zig zag shaped 
mouth using a knife, dimpling the 
corners using the end of a paintbrush. 
For ears, roll two small ball shapes and 
indent into the centre of each using 


TECHNO FREAK 


the small end of a ball or bone tool 
and then stick in place half way on 
either side. Roll an oval shaped nose. 
Make small holes across the top of the 
head for the hair pieces later. Roll two 
tiny oval shaped eyes using white and 
then model two black pupils. Stick in 
place ‘googly-eyed', one slightly higher 
than the other . Stick the hair pieces 
into the holes using a little edible glue 
and then stick the head in position 
onto the top of the screen. 


1 Using the remaining black 

modelling paste make the 
computer mouse. Model a tiny 
button for the front first then roll 
the remainder into a teardrop shape. 
Mark lines using a knife and stick 
the button in place using a little 
edible glue. 
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RECIPES 


Van Man | 





RECIPES 


arches to make spaces for the wheels. 
Using a ruler and a knife, mark the 
windows, lights and detailing on the 
van. Push the ruler into the windows to 
indent them slightly. 


For wheels, split 90g (3oz) of 

black modelling paste into four 
pieces. Roll into ball shapes and 
press down to flatten slightly using 
à cake smoother, Indent into the 
centre of each with the 2.5cm (Lin) 
circle cutter. To mark the detailing, 
indent the centre of each circle using 
the no.18 plain piping tube and edge 
with small holes indented with the 
end of a paintbrush. 


Paint the centre of each wheel silver. 


Dilute a little black food 

colouring with a few drops of 
water and paint a very pale almost 
translucent wash over all the windows. 
Add a little more colour to darken and 
paint faint reflection type lines over 
the surface. Mix the silver powder 
colouring with the clear alcohol and 
paint the centre of each wheel (see 
above), the front lights and a little over 
each window for a glass effect. Stick 
each wheel in position using a little 
edible glue. 
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Set aside a pea-sized amount of 

black modelling paste and then 
using the remainder roll out and cut 
strips for the bumpers, grille, indenting 
the surface with a ruler and two thin 
strips for the roof rack. Model tiny 
door handles, wing mirrors and 
windscreen wipers. Paint a little silver 
powder colouring onto the front of 
each wing mirror. 


1 To make the packing boxes, 
thickly roll out 175g (602) 
of cream sugarpaste and press down 
onto the top using a cake smoother 
until around 2.5cm (1in) depth. Cut 
out a large oblong for the roof rack 
measuring 10 x бст (4 x 2/in). 
Make another box measuring 6 x 5cm 
(2% x 2in) using the remainder and 
mark the box folds using a knife. 


1 For the suitcase, roll the 
turquoise modelling paste into 
an oval shape and press down onto the 
surface using a cake smoother to 
flatten. Stand the suitcase upright and 
press down to flatten the bottom. Mark 
a line around the edge using a knife 
and stick in position on top of the 
packing box on the roof rack. Stick 
tiny pieces of red, white and green 
modelling paste along the suitcase 
opening and roll a sausage shaped 
black handle reserving a minute 
amount for they man's eyes later. 
Using the dark cream sugarpaste 
make two more boxes, marking folds 
as before. 


1 For the mattress, thickly roll 
out the remaining white 
sugarpaste and cut an oblong shape 


measuring 13 х Эст (5 x 3'%in). Stick 
in position against the back of the van, 
Press a cake smoother into the sides of 
the mattress where the doors will sit, 
pushing in firmly so the doors will sit 
straight and positioned almost closed. 


1 3 Dilute a little turquoise food 

colouring with a few drops of 
water and paint thin lines in a tartan 
pattern over the mattress. Dilute the 
colouring a little more and paint 
slightly thicker lines next to each. 
Stick the doors in position and if 
necessary, use foam pieces to support 
whilst drying. Roll thin sausages of 
white modelling paste to edge around 
the mattress. 


1 Push the lamp pole into 

the cake up against, and 
supported by, the back of the 
mattress and secure with a little 
edible glue. To make the lampshade, 
roll 30g (102) of pale red modelling 
paste into a teardrop shape and 
press down on the top and bottom 
to flatten. Smooth around the top 
edge to create a dip. Place the 
lampshade on its side and roll to 
straighten on the work surface. Push 
а hole into the centre on the underside 
зо it will fit over the pole. Make cuts 
around the bottom for the frilled 
edging using a knife and then stick 
in position on the pole using a little 
edible glue to secure. If necessary, 
use a small piece of foam to support 
whilst drying. 


1 5 To make the rug, knead 30g 
(102) of cream and the 
remaining pale red modelling paste 


together until streaky and marbled. 
Roll out and cut a circle around 
12cm (Sin) diameter. Make small 
cuts all around the edge using a 

knife to frill and then roll up one end 
and stick onto the van roof up against 
the lamp. 


1 For the man's shoes, split 

the 5g (just under Жог) of 
white modelling paste in two and 
roll into rounded teardrop shapes. 
Press down onto the centre of each 
to indent and round off the toe area. 
To make the trousers, roll the pale 
blue modelling paste into a sausage 
and flatten slightly. Make a cut to 
separate legs one quarter from the 
top and smooth down each leg front 
and back to remove the edges. 
Press on the end of each trouser to 
flatten and stick the shoes in place. 
Stand the figure upright up against 
the back of the van and secure with 
edible glue. 


1 To make his top, roll the 
remaining cream modelling 
paste into a ball and press down to 
flatten slightly using a cake smoother. 
Make cuts either side for arms and 
pull both up so they stick outwards. 
Smooth along the edge of each sleeve 
to soften and then push into the end 
of each sleeve with the paintbrush 
handle to make a hole for the hands 
later. Pinch down the body to narrow 
slightly and push in at the bottom 
with your fingers to indent. Stick in 
position on the trousers and against 


the van with edible glue. Push a sugar 


stick down into the body leaving a 
little protruding to help hold the head 
in place. 


1 To make the head, first set 

aside three pea-sized amounts 
of flesh modelling paste for later and 
then roll the remainder into an oval 
shape. Press down to flatten the 
facial area and then push gently 
onto the sugar stick securing the 
base with a little edible glue. Push 
the end of a paintbrush into the 
mouth area to open up and move 
backwards and forwards pulling 
slightly downwards. Stick a tiny ball 
nose onto the centre of the face and 
two tiny oval shaped black eyes. For 
ears, roll two tiny balls of flesh and 
indent into the centre of each using 
a paintbrush. 


1 To make the hands, roll two 

pea-sized amounts of flesh 
into teardrop shapes and press each 
slightly flat. Make cuts for the thumbs 
оп opposite sides cutting half way 


WHITE 


A й 
^ 


Hand stages step-by-step 


VAN MAN 


down and then make shorter cuts 
across the top to separate fingers, 
Smooth each hand gently to round off 
and pinch up excess at the wrist area 
so each hand will slot into the sleeve 
opening (see above). Stick in position 
using a little edible glue to secure. 


2 For hair, put the brown royal 
icing into the piping bag and 
cut a small hole in the tip. Pipe the 
hair building it up higher at the front. 
Pipe a tiny amount for sideburns to 


disguise the ear join. 
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With a huge selection of fabulous cakes, Easy Party Cakes 
is just what you need to make the perfect party centrepiece. 


e 30 easy to create novelty cakes, suitable for adults and children alike 
* Delicious cake and icing recipes to ensure a tasty base for your decorated cake 


© Comprehensive advice and step-by-step instructions for every design 


COOKERY 
ISBN 978-1-84557-618-5. 


557-6; 
E LII 18 | 


www.newhollandpublishers.com 
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What you will need 
See page 7-11 for al recipes and baking chart 


* 30cm (12in) square sponge cake 
* 85cm (14in) square cake board 
+ Icing (powdered) sugar in a sugar shaker 


‘Sugar paste 

500g (ПЫ 1702) dark brown 
+ 900g (21b) pale brown 

* 608 (202) pale grey 


F Actillage. 
+ 20g (hoz) pale brown 


Modelling. pacte 
« 45g (1/02) black 

+ 75g (2/02) green 

+ Bg (just under Kaz) pale green 

+ 10g (oz) brown. 

+ 30g (102) dark cream 

+ 10g (Xoz) rod 

+ Large pea-sided amount of pale blue/grey 
* 5g (just under Жол) palest brown 

* Large pea-sized amount of pale yellow 


Real icing 


+ 458 (1/02) green 


+ 500g (lib 102 / 24c) buttercream 
* Edible glue and brush 


* Edible Silver and Chestnut brown powder 
colour. 


* Clear piping gel 


Equipment 
* Large rolling pin 

* Small plain bladed knife 

* Serrated cutting knife 

+ Ruler 

+ 2.5cm (Lin) square cutter 

* Bone or ball tool 

* Leaf veiner or dried bay leaf 

* A few cocktail sticks 

* Scissors. 

+ 2 x paper piping bags 

* Small piece of voile net (optional) 
* Foam pieces (for support) 

* No.6 sable paintbrush 


Knead the dark brown sugarpaste 

until soft and pliable. Roll out. 
using a sprinkling of icing sugar to 
prevent sticking and cover the cake 
board. Indent the surface by pressing 
firmly over the surface with your hands 
and then trim excess from around the 
edge. With trimmings, build up the 
areas where the scarecrow and canes 
will be inserted by sticking excess 
paste in mounds onto the surface, 
smoothing the joins closed. Set the 
cake board aside to dry. 


To allow for drying time, roll 

5g (just under Мог) of pastillage 
into a sausage measuring Bcm (3in) 
length for the scarecrow pole. Using 
the remaining pastillage, roll four 
thin canes for the beans, each 
measuring 8cm (3in) and three 
Аст (14in) canes for the tomato 
plants. Set all aside to dry. 


Trim the crust from the cake and 

Slice the top flat. Cut the cake 
into four equally sized squares and 
stack one on top of the other. Trim a 
sloping roof cutting down to the top of 
the second layer. Sandwich all layers. 
together with buttercream and then 
‘spread a thin layer over the surface of 
the cake as a crumb coat to seal the 
cake and help the sugarpaste stick. 
Spread buttercream on the underside 
of the cake and then position off 
centre on the cake board. 


Roll out 200g (7oz) of pale brown 
sugarpaste and cut a piece to 
fit the side of the cake, using a ruler 
to measure correctly. Make the 
measurement slightly less on the 
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Mark wood grain with a knife 


width due to the indentations 
stretching the paste. Indent the 
Surface by pressing even lines over 
the surface using a ruler, taking care 
not to press too deeply causing the 
paste to cut, Press the surface with 
а cake smoother to remove dimples. 
Set aside for a few moments to firm 
up before positioning on the cake. 
Scratch wood grain lines over the 
Surface (see above). 


Cover the opposite side, then the 

front and back in the same way, 
securing the joins closed with a little 
edible glue. Cut out the door on the 
side four slats width cutting the top. 
slanted following the roof shape. If the 
door is undamaged after removal, re- 
use for the door later but if it is, then 
use as a template to cut another and 
then set aside to dry. 


Cut out four squares for the 

window on the front of the cake 
and also trim a broken slat at the base 
of the cake. Roll out the remaining 
pale brown and cut a piece to cover 
the top of the cake for the roof, cutting 
slightly larger than the measurement to 
create an overlap. Mark slats as before. 
Cut a hole in the roof using a knife 
and mark wood grain over the surface 
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Add a special touch to your parties with 
a fun novelty cake! Easy Party Cakes 
contains 30 designs which are great for 
any celebration, whether you are hosting 
a child's birthday party, a Mother's Day 
or a retirement event. Children will adore 
everything from the Sleepy Ted and 
Princess Cupcakes, while adults will love 
the designs from Champagne Bubbles to 
Party Hats and Queenie Mum. 


Each cake design is easy to achieve 
with the precise step-by-step 
instructions and detailed photography. 
To help you get a delicious cake and a 
professional finish, a chapter at the 
beginning of the book has basic recipes 
for all the cakes, buttercream, icing and 
sugarpaste used in the book, as well as 
some essential techniques. 


With a huge amount of inspirational 
designs and plenty of helpful advice, 
this is just the book for anyone wanting 
to make party cakes for all the family. 


£14.99 
US $24.95 
CAN $29.95 








Debbie Brown is a highly 
experienced cake decorator 
who runs workshops and 
cake decorating courses 
throughout the UK and 
abroad. She regularly gives 
demonstrations and is the author of a 
number of books, including Naughty Cakes 
and Xtra Naughty Cakes. 
www.debbiebrownscakes.co.uk 


Other titles from New Holland 


XTRA NAUGHTY CAKES 

Debbie Brown 

19 saucy and suggestive cakes that appeal 
to both men and women. The imaginative 
and zany designs range from cakes which 
are quick and simple to create, such as 
“Saucy Stockings’, to more elaborate 
designs with moulded characters, such as 
the sexy 'Centrefold". 

80 pages 

ISBN 978 1 84537 586 7 (hardback) 
£12.99 


CAKE DECORATING BASICS 

Rachel Brown 

The author takes you right back to basics 
in this fact-packed reference book, giving 
answers to the questions that beginners 
often ask. From how to line a tin to how to 
prepare a wedding cake, this book explains 
how to decorate the perfect cake. 

128 pages 

ISBN 978 1 84537 518 8 (hardback) 
£12.99 


New Holland Publishers (UK) Ltd 
Garfield House 

86-88 Edgware Road 

London W2 2EA . 
www.newhollandpublishers.com 


What you will need 
See page 7-11 forall recipes and baking chart 


* 2 x 15cm (Gin) round cakes. 
+ 30cm (12in) square cake board 
+ Icing (powdered) sugar in a sugar shaker 


Sugarpacte 
+ 595g (11b 502) pale grey 
+ 1.9kg (40 3/02) white 


Modelling. paste 

+ 450g (116) white. 

* 240g (B/oz) pale grey 
+ 315g (1102) red 

+ 225g (МЫ) blue 

+ 1258 (4/02) ivory 


Reial icing, 
* 20g (Мог) black 
+ 5g (ust under Xoz) white 


• 550g (ПЫ 34.02 / 2c) buttercream 
* Edible glue and brush 


Equipment 

+ Large rolling pin 

* Ruler 

* Small plain bladed knife 

* Serrated carving knife 
«ст (Lin) and бст (24m) circle cutters 
* 2x 12cm (Sin) cake cards 

+ 4 x food safe plastic dowelling 
* Pencil 

* Cake smoother 

* No.1 plain piping tube 

+ Piping bag 

* A few cocktail sticks. 

+ Bone or ball tool 

* Foam pieces (for support) 
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Circles for the tiled effect cake board covering 


Using a sprinkling of icing sugar to 

prevent sticking, roll out the grey 
sugarpaste and cover the cake board 
completely, trimming excess from 
around the edge. To mark the oblong- 
shaped tiles, first indent two lines. 
10cm (4in) apart down one side of the 
cake board. Mark across these lines. 
by indenting five lines, 5cm (2in) 
apart. Roll out the trimmings and cut 
circles, applying to outside edge tiles 
only (see above). 


To make the files on which the 
cake sits, thickly roll out 400g 
(1402) of white sugarpaste and cut an 


oblong measuring 18 x 23cm (7 x 9in). 


Slice lines to resemble pages around 
the bottom edge and along each side 
using a knife. Repeat for the second 
file. To make the file covers, first roll 
out 225g (XIb) of red modelling paste 
and cut a piece to cover around the 
pages, trimming the edge and leaving. 
the covering around 1cm (Yin) larger. 
Stick this file in position on the cake 
board using a little edible glue to 
secure. Repeat for the second file 
using the blue modelling paste. 





Trim the crust from each cake and 

level the tops. Cut a layer in each 
cake and then stack one on top of the 
other. Trim the sides of the cake to 
taper down to the bottom. Sandwich 
all layers together with buttercream, then 
spread a layer over the surface to seal 
the cake and help the sugarpaste stick. 
Place the cake on one of the cake 
cards, securing with a little buttercream, 


Roll out 115g (402) of white 

sugarpaste and cover the top of 
the cake, trimming neatly around the 
edge. Because of weight of items. 
placed on top, you will need to dowel 
the cake and place a cake card on top 
10 stop the layers being compressed, 
which will result in bulging, spoiling 
the smooth sugarpaste covering. Push 
three of the dowels down through the 
top of the cake and mark each with a 
pencil level with the top of the cake. 
Remove and cut all dowels evenly to 
the highest pencil mark. Plastic dowels 
cut very easily; just score with a knife 
then snap to make a clean break. Push 
the dowels back down into the cake 
until level with the surface. 





rechos de autor 
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Applying sugarpaste around sides 


To cover the cake, first moisten 

around the top edge with edible 
glue. Roll out the remaining white 
sugarpaste and cut a piece around 
50cm (20in) in length and measuring 
the height of the cake plus Іст (in). 
Sprinkle the surface of the sugarpaste 
with a little icing sugar to prevent 
sticking and then gently roll up into a 
spiral. This helps the sugarpaste keep. 
its shape when being applied. Place 
the rolled up sugarpaste against the 
side of the cake and unroll around it 
(see above). Trim excess away from the 
join and secure the join closed with a 
little edible glue. To remove the join 
completely, smooth gently with a little 
icing sugar on your fingertips. 


Indent a ring around the centre of 

the waste bin by pressing the flat 
edge of a ruler against it. Scratch lines 
over the surface with a knife, using the 
ruler as a guide. Position the cake card 
on top of the cake to help support the 
modelled pieces later. 
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To make the alarm clock, roll 

175g (602) of pale grey modelling 
paste into a ball and press down with 
à cake smoother to make a flattened 
circle Вст (3Xin) diameter. Press the 
бст (2%in) circle cutter into the 
surface to indent a ring for the clock 
face, Thinly roll out 10g (Хог) of white 
modelling paste and cut a circle for 
the clock face. Repeat cutting another 
circle using pale grey for the back of 
the alarm clock. 


To make the clock feet, split 15g 

(402) of pale grey in half and roll 
into oval shapes, sticking each in 
place on the base of the clock. Press 
down on the work surface to flatten 
the bottom of each. Stick a tiny 
flattened circle onto the centre of the 
clock face. Using the black royal icing 
and the no.1 plain piping tube, pipe 
the numbers around the clock face. 
Start by piping 12, 3, 6 and 9, and 
then fill in with the smaller numbers. 
Pipe the large and small clock face 
hands (see below). 





Piping clock face numerals with royal icing 


For the alarm clock spring, roll 

5g (just under Хог) of white 
modelling paste into a thin even 
sausage and wrap around a length of 
dowelling. Set aside to dry. Stick two 
flattened circles of pale grey onto the 
top of the alarm to make the alarm 
buttons. Split the remainder in half 
and shape into dome shapes for the 
bells, sticking a tiny flattened circle 
onto the top of each. Stick one bell in 
place and set aside the other. Make a 
small hole into the top of the alarm 
clock using a cocktail stick ready for 
the spring. 


1 Thinly roll out the remaining 

white modelling paste and 
cut 6-7 sheets of ‘paper’, each 
sheet measuring around 20 x 13cm 
(12 x Bin). Lay some into the top of 
the waste bin and crumple up others. 
Stick the alarm clock in position on 
top of the cake at a slight angle and 
stick papers around the base to help 
hold it in place. 








1 To make the telephone receiver, 

roll 115g (402) of ivory 
modelling paste into a fat sausage and 
then roll at the central part only, 
rocking backwards and forwards until 
the two ends are rounded off. Press 
down to flatten each end slightly. Mark 
lines for the earpiece using the tip of a 
knife and then indent the mouthpiece 
using a bone or ball tool, indenting 
three holes using the tip of a cocktail 
stick. Set aside to dry. 


1 With the remaining ivory 
modelling paste, indent into 
the centre of a pea sized ball and stick 

in place at the mouthpiece end. Roll 
the remainder into a long thin sausage 
and spiral around the dowelling to 
make the spring (see above right). 
Leave to set for a few moments, and 
then stick in place in the waste bin 
with the telephone receiver against the 
side supported by the blue file, 
securing with a dab of white royal 
icing. Use pieces of foam to support in 
position until dry. 


1 Roll out the remaining red 

modelling paste and cut out the 
tie, smoothing around the cut edge to 
soften, Stick in position draped over 
the waste bin and down the side. 
Model three flattened circles from blue 
modelling paste trimmings and stick in 
place. To finish, push the spring into 
the top of the alarm clock securing 
with a little edible glue, and stick the 
broken alarm bell at the front resting 
оп the papers. 


NO MORE 9 TO 5 


Loop paste around dowelling to make spring coil wire 
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Pony Palace 


Even ponies can be princesses ‹ ant they? Ми litte gird thinks So 





Make her birthday extra special with a beavtiful palace birthday cake 


fit for any princess 
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What you will need 
See page 7-11 for all recipes and baking chart 


«1x 20cm (Bin) and 10cm (din) round sponge 
cakes 


+ 35cm (14in) round cake board 
* 10cm (din) round cake card 
+ Icing (powdered) sugar in a sugar shaker 


Sugarpaste 
+ 1.25% (2% 1202) dark Мас 
* 315g (1102) Мас 

+ 45g (1/02) dark grey 


Modelling. pacte 
+ 285g (1002) pale Мәс 
+ Tiny piece of black 

+ 30g (102) brown 

* 50g (1402) cream 

* 20g (Koz) pale grey 

* 30g (102) yellow 


Royal icing 
108 (xoz) Мас 


+ 600g (ПЫ 5/oz / 24) buttercream 
* Edible glue and brush 
* Pink powder food colouring 


Equipment 
* Cake layer cutter 

+ Large rolling pin 

* Small plain bladed knife 
+ Serrated carving knife 

+ 4 x food safe dowelling 
* Ruler 

* Cake smoother 

* A few cocktail sticks 


“Аст (Іп) and 5em (2in) oval shaped 
cutters 


* Bone or ball tool 

* No.3 and no.18 plain piping tubes (PME) 
* Foam pieces 

+ No.6 sable paintbrush 


Tip 
Short of time? Yon сода repice 
the Sugar model with з mon 
fecd-safe ton, which c 
removed before Serving. and kept 








= 


“as 


1 Knead 500g (ШЫ 1Xoz) of dark 
lilac sugarpaste until soft and 
pliable. Roll out with a sprinkling of 
icing sugar to prevent sticking and 
cover the cake board. Rub the surface 
with a cake smoother and then trim 
excess from around the edge. Set 
aside to dry. 


Trim the crust from both cakes 

and level the tops. Cut two layers 
in each cake and sandwich back 
together with buttercream. Spread the 
underside of both cakes with 
buttercream and position the large 
cake centrally on the cake board and 
the smaller cake on the cake card. 


PONY PALACE 


Using a ruler, measure the height 

of the larger cake. Roll out 450g 
(11b) of dark lilac sugarpaste and cut a 
strip measuring 60cm (25in) length x 
the height of the cake. Dust with icing 
sugar to prevent sticking and then roll 
up from one end. Lift and place 
against the front of the cake and unroll 
around it (see below). Trim excess at 
join and smooth closed. Use a cake 
smoother to gain a smooth surface. 


4 Roll out the remaining dark lilac 
and cover the top of the cake, 
trimming excess and keeping a neat 
edge. Cover the smaller cake in the 
same way using the lilac sugarpaste. 
Push the three dowels down into the 
large cake keeping them well spaced 
but no wider than the base of the 
smaller cake. Mark each level with the 
top of the cake, remove and then trim 
to the highest measurement of all 
three dowels. Push the dowels back 
into the cake and then place the 
smaller cake on top, securing around 
the edge with a little edible glue, 








RECIPES 


To make the roof tower, roll 125g 

(4¥02) of pale lilac modelling 
paste into a sausage and leave to set 
for a few moments before re-rolling to 
prevent the back flattening. Use the 
bone or ball tool to indent the window, 
moving the tool up and down to indent 
a small oval window, When the tower 
has set, push a dowel into the bottom 
to make a hole, pushing gently until it 
comes through at the top. Remove the 
dowel and then position the tower 
upright and leave to dry completely. 


To make the roof shape, roll 75g 
(2/02) of pale lilac modelling 
paste into a teardrop shape and hollow 

out the base slightly by pinching an 
edge. Check that the roof fits onto the 
tower and then remove and leave to 
dry separately. 


- 


Stick the legs in position with edible glue 
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Cut out the stable door at the 

front of the cake measuring 
10cm (4in) width, cutting a slight 
curve into the top. Remove the 
sugarpaste and use this as a template 
for the dark grey shadow effect. Cut 
out all the windows using the larger 
oval cutter for the base cake's three 
windows and the smaller cutter for the 
two windows on the second tier, Thinly 
roll out the dark grey sugarpaste and 
Cut pieces to fill the door area and 
windows, smoothing the joins closed 
and sticking around the outside edge 
with a little edible glue. 


For the stable door, roll out the 

brown modelling paste and cut a 
strip 4cm (1%in) height and measuring 
slightly less than the width of the door 
opening. Indent into the centre using 


€. 


the edge of the ruler. Indent again into 
each half, pushing in with less. 
pressure and then again, making a 
total of four planks on each half. Mark 
wood grain using a knife. Stick the 
stable door in place taking care not to 
disturb the straight lines. 


To make the door handles, roll 

out a little pale grey modelling 
paste and cut two circles using the 
larger piping tube tip. Cut out a circle 
from the centre of each using the 
smaller tube. Use this smaller circle 
for the bolt at the top of each, Cut 
eight more small circles for the door 
hinges. To make the pebble effect 
pavement, model different sized oval 
Shapes using the remaining pale grey 
and stick in position over the cake 
board, pressing flat and grouping them 
around the stable entrance, 


1 0 To make the pony's body, roll 
25g (just over Хог) of cream 
modelling paste into a long teardrop 
and bend the narrow end gently 
upwards to curve the pony's back. 
Set aside to dry flat. To make the legs, 
split 10g (Мог) of cream into four 
pieces. To make a leg, roll a sausage 
rounding off one end for the thigh. 
Pinch gently at the bottom to round 
off the hoof. Bend the leg by pinching 
out and pushing in at the back, 
Stick in position on the pony's body 
(see left). 


1 For the saddle, roll an oval 

shape using just under 5g (oz) 
о! pale lilac modelling paste and press 
flat, smoothing down around the edge. 
Stick in position on the pony's back 
edged with tiny circles cut from the 
no.3 piping tube, 


е 


Cutting circles for the roof tiles 


Thinly roll out the remaining 
1 pale lilac modelling paste and 
cut all the circles to edge the top of 
each tier, stable door and window 
trims (see above). Assemble the tower 
in position with the dowelling for 
support and secure at the base with a 
little edible glue. Stick the roof on top 
and then cover the roof with circular 
tiles, overlapping each layer. Make the 
finial using two small ball shapes, the 
smaller on top. 


1 To make the pony's head, roll 

10g (Жог) of cream into a ball 
and pinch along one third to gently 
round off and lengthen the muzzle. 
Indent the smile using the wide end of 
a piping tube and dimple the corners 
using a cocktail stick, Mark nostrils by 
pushing in with the end of a 


paintbrush. For ears, shape tiny 
teardrops and indent into the centre of 
each using the end of a paintbrush. 
Stick in position with the point 
upwards. Roll a tiny ball of cream, 
Press flat and cut in half for eyelids. 
For eyes, roll two tiny ball pupils and 
edge each with a tiny tapering sausage 
for eyelashes. When the pony is dry, 
stick in position against the castle with 
royal icing. Wedge a foam piece 
underneath the pony to hold in place 
whilst drying; this will stop the figure 
sinking, which could cause damage to 
the legs. With the yellow modelling 
paste, shape different sized tapering 
sausages for the mane and tail, 
building up little by little and curling 
and flicking the ends. Secure each one 
with a little edible glue (see right). 


PONY PALACE 





ав + 


Head shape step-by-step. 


1 Dust a little pink powder 

colouring onto the pony's 
cheeks and saddle and then dust 
colour around the base of the cake and 
over the top of the roof. 
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Pot of Gold 
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What you will need 
See page 7-11 for all recipes and baking chart 


+1 x 20cm (Bin) round sponge cake 
+ Lx 2L (4 pint) bow-shaped sponge cake 
+ 30cm (12in) round cake board 

* Icing (powdered) sugar in a sugar shaker 


gar paste 
+ 450g (ПЫ) green 
* 608 (202) black 


+ 770g (lib 1102) dark grey 


Modelling. paste 
+ 10g (Moz) purple 

+ 10g (Koz) mauve 

* 10g (az) blue 

+ 145g (502) groen 

* 340g (1202) yellow 

+ 10g (ог) orange 

+ 10% (1407) red 

* 456 (1Xoz) black 

+ 45g (01/02) white 

* 30g (102) flesh 

+ 5g (just under Иог) golden brown 


* Green food colouring paste 
* 1 Tbsp cool, boiled water 

* 500g (lb 1 Moz / 2c) buttercream 

* Edible gold lustre powder 

+ Sugar stick or length of raw, dried spaghetti 
* Edible glue and brush 


Eqipment 
* Large rolling pin. 

* Cake smoother 

* Plain bladed cutting knife 

+ No sable paintbrush 

+ Serrated knife 

+ Cake layer cutter 

* Foam pleces (for support) 

* No.1 (PME) plain piping tube (tip) 


+ 1.5 (Kin), 3.5cm (1n) and Аст (1¥in) circle 
cutters 


* New food-safe scourer (for texture) 





Cut tapering strips for rainbow 


Knead the green sugarpaste until 

soft and pliable. Roll out using a 
sprinkling of icing sugar to prevent 
sticking and cover the board. Trim 
excess from around the edge and 
smooth the surface with a cake 
smoother. Cut out a strip 17cm (6/in) 
width along the edge of the cake 
board, curving it into the centre. Using. 
the rainbow colours, roll out and cut 
tapering strips to fill the space (see 
above). For a grass effect, dilute green 
food colouring with a little water and 
stipple colour over the green covering 
оп the cake board and set aside to dry. 


Trim the crust from each cake 

and slice the tops flat. Sandwich 
the round cake on top of the bowl- 
Shaped cake and trim a little around 
the top edge to round off. Cut a 
layer in each cake using the layer 
Cutter and sandwich all layers together 
with buttercream. Spread a layer over 
the surface of the cake as a crumb 
coat to seal the cake and help the 
sugarpaste stick. 


POT OF GOLD 


Thinly roll out the black 

sugarpaste and cut a piece to 
cover the top of the cake, trimming 
neatly around the edge. Roll out the 
dark grey sugarpaste and cut a strip. 
the height of the cake measuring at 
least 55cm (22in). Sprinkle with 
icing sugar to prevent sticking and 
then roll up from one end. Lift and 
position against the side of the cake 
and unroll the covering around it, 
trimming excess from the join and 
smoothing closed (see below). Rub 
the surface with a cake smoother 
and position the cake centrally on the 
cake board. 





Unroll sugarpaste around cake sides 


Roll a sausage with dark grey 

trimmings to make the rim of the 
pot, and two small sausages for 
handles, securing all with a little 
edible glue. Make 35-40 coins next 
using the yellow modelling paste and 
the medium sized circle cutter. As 
each is cut, press the back of a knife 
around the edge for the grip lines. Rub 
gold lustre powder over the surface 
using your fingertips and then set 
aside to dry. Alternatively, you can use 
gold foil-covered chocolate coins for 
the gold treasure instead. 
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RECIPES 





Wrap the jacket around the body and turn back lapels 


To make the figure, make the 

trousers first by splitting 60g 
(202) of green modelling paste in half 
and rolling each into long tapering 
sausages. Press the rounded end of 
each trouser flat and bend half way for 
the knee. Stick in position using a 
little edible glue, supported with a 
piece of foam until dry. 


For shoes, split 30g (102) of 

black modelling paste in half and 
roll into teardrop shapes. Press down 
on the point of each to round off for 
the heel, Push the flat of a knife. 
against the bottom of each sole to 
indent the heels. Roll out and cut a 
‘small square for each shoe flap and 
stick in position with the shoes using 
foam pieces for support if necessary. 


Set aside 5g (just under Жог) of 
white modelling paste for the 
collar later and then roll the remainder 

into a rounded teardrop for the shirt. 
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Mark a line down the centre using a 
knife, Thinly roll out black for the 
waistcoat cutting out the shape using 
the template (see page 127), Mark a 
line down the centre and mark pleats 
with the tip of a knife. Indent buttons 
by pushing in with the no.1 plain 
piping tube. 


To make the jacket, thinly roll out 
25g (just over бог) of green 
modelling paste and cut a strip 


Face detailing 


measuring 5 x 10cm (2 x 4in), Wrap 
around the body sticking with edible 
glue and then turn back the top two 
corners making the lapels. Roll six tiny 
ball buttons to edge each lapel (see 
left). Stick the body into the top of the 
pot and build up gold coins to support 
the figure. 


Roll the remaining white into a 

ball, press flat and then cut a 
small 'v' from the front making the 
shirt collar. To make the arms, split 
20g (#02) of green modelling paste in 
half and roll into tapering sausage 
Shapes. Press to flatten the full end of 
each sleeve and bend halfway to shape 
the elbow. Stick in position supported 
by coins. 


1 0 Push the sugar stick down 
through the body until a little 
is protruding to help hold the head in 
place, To make the head, roll 20g 
(402) of flesh modelling paste into a 
ball and flatten the facial area slightly. 
To mark the smile, push the small 
circle cutter into the mouth area at an 
upwards angle and then using a damp. 
glue brush stroke the bottom lip down 








at the centre. Stick an oval shaped 
nose onto the centre and indent 
nostrils by pushing in with the end of 
a paintbrush. Stick two pea-sized ball 
cheeks either side. For ears, roll two 
teardrop shapes and indent into the 
centre of each using the end of a 
paintbrush. Stick in position with 
points upwards, bending each out a 
little at the top (see below left). Roll 
two tiny ball shaped black eyes. For 
hair, roll out the golden brown 
modelling paste and texture by 
pressing firmly over the surface with 
the scourer. Tear the textured paste 
into small pieces and build up around 


his face and the sides of his head only, 


leaving the top bare. 


1 To make hands, split the 

remaining flesh in half and roll 
into teardrop shapes. Make a cut into 
the rounded end on one side for the 
thumb, cutting down no more than 
halfway. Make three slightly shorter 
cuts along the top to separate fingers. 
Stroke gently to remove ridges and 
round off the tips and then stick in 
position against the end of each 
sleeve. For cuffs, split 10g (xoz) of 
green modelling paste in half and roll 
into fat sausages. Press each flat and 
mark twice to indent pleats. Stick in 
place wrapped around the bottom of 
each sleeve, holding the hands in 
place securely. 


1 Make the collar and bow tie 
next using 5g (just under oz) 
of green modelling paste. First roll out 
and cut a strip measuring бст (2%in) 
in length and slice at an angle either 
end to create a pointed collar. Stick in 
position around his neck with the 


points uppermost and turned out 
slightly. For the bow, shape two small 
teardrop shapes, press flat and cut the 
rounded end of each straight. Mark 
pleats with the tip of a knife. Stick 
onto the front of the shirt with a small 
ball of green at the centre. 


For the hat brim, thinly roll out 
1 3 green modelling paste and cut 
a circle using the largest circle cutter 
and stick in position on top of his 
head. Roll the remainder into a 
teardrop shape and press down on the 
full end to flatten for the top of the 


Side view 


POT OF GOLD 


hat. Press down on the point and then 
place on its side and roll to straighten. 
Stick in position and then thinly roll 
out the remaining black modelling 
paste and cut a strip for the hatband. 


Thinly roll out yellow 

1 4 trimmings and cut three 
squares, one large for the hat buckle 
and two small for the shoe buckles. 
Thinly roll out black trimmings and 
cover the centre of each buckle with 
slightly smaller squares. Stack some 
more coins into the pot and scatter 
over the cake board. 





27 


RECIPES 





What you will need 
See page 7-11 forall recipes and baking chart 


* 25 x 15cm (10 x 6in) oblong shaped sponge 
cake 


+ 20 x 30cm (8 x 12in) oblong shaped cake 
board 


* Icing (powdered) sugar in a sugar shaker 


Sugarpaste 

+ 450g (11b) lime green 
* 340g (1202) blue. 

+ 315g (1102) red 

* 400g (1402) yellow. 


Modelling, pacte 

* 115g (doz) yellow 

* 20g (Moz) blue 

+ 90g (302) black 

* 60g (202) red 

* 45g (1/02) pale grey 

* 10g (Koz) white 

+ 20g (oz) pale brown 

* 10g (Koz) pink 

* 30g (102) pale egg yellow 
* 90g (302) golden brown 
* 30g (102) dark brown 

+ 20g (Moz) flesh 


+ 450g (ЦЬ / 2c) buttercream 
+ Edible glue and brush 
* Sugar stick or length of raw, dried spaghetti 


Equipment 
* Cake layer cutter 

* Large rolling pin 

* Small plain bladed knife 

* Serrated carving knife 

* Cake smoother 

* A few cocktail sticks. 

+ 3cm (1 in) and Аст (1/in) square cutters 
* No.3 plain piping tube 

* Ruler 

* 2,5cm (lin) and 3cm (100) circle cutters 
* Foam pieces 

* Scissors 


Tip 


If were cervings 






can lengthen the tr 


Weve corviages on mother ob 





cake board and present them 


together 


Knead the lime green sugarpaste 

until soft and pliable. Roll out with 
a sprinkling of icing sugar to prevent 
sticking and cover the cake board. Rub 
the surface with a cake smoother and 
then trim excess from around the 
edge. Set aside to dry. 


om 


Fill layers with buttercream 


Trim the crust from the cake and 

level the top. To make the engine, 
cut a 10cm (4in) strip from one end of 
the cake, Cut this strip in half 
widthways and then stack one on top 
of the other. Trim opposite ends to 
taper slightly towards the base. To give 
extra height to the engine, cut two 
more layers in the cake using the layer 
cutter, Cut the pointed roof, cutting 
down to the second layer. Sandwich all 
four layers together with buttercream 
and then spread a thin layer over the 
surface as a crumb coat to seal the 
cake and to help the sugarpaste stick 
(see above). 


CIRCUS TRAIN 


3 To make the train carriage, cut 
the remaining cake in half and 
position one on top of the other 
making an oblong shaped carriage. 
Check that the two cakes sit together 
neatly and re-trim if necessary, 
Sandwich the layer together with 
buttercream and then spread a layer 
over the surface as before. 





5 
E 
Use a cake smoother to flatten out any 
imperfections. 


To cover the engine, first re-work 

the buttercream on the front of 
the engine to soften the surface. Roll 
out blue sugarpaste and place the 
front of the engine down onto it, Cut 
around the shape keeping a neat even 
edge. Cover the back of the engine in 
the same way, then the two opposite 
sides securing joins with a little edible 
glue. Press gently over the surface with 
à cake smoother (see above). 


For the engine base at the front, 

roll out the remaining blue 
sugarpaste 2cm (lin) thickness and 
cut an oblong measuring 7 x 3.5cm 
(2% x 1Vin). Position the engine on 
the cake board at a slight angle with 
the engine base. 





whisker holes using the tip of a 
cocktail stick. Build up teardrop 
shapes for his mane. Make two tiny 
black eyes and a nose. 


BROWN BEAR 

Make the bear's head and ears as 
before using the dark brown modelling 
paste, Model a ball shaped muzzle 
indented in the centre. For the open 
mouth, push in the end of the 
paintbrush and move gently up and 
down, pulling out a tiny bottom lip. 


GIRAFFE 

Roll the egg yellow modelling paste 
into a fat sausage and then pinch 
gently one third of the length to 
narrow the neck area and round 

off the head. Roll the eye area to 
narrow and round off the muzzle. 
Indent the smile with the wide end 
of the piping tube and dimple the 
corners with a cocktail stick. For 
nostrils, push in either side with the 
end of a paintbrush. Cut across the 


Giraffe's head step-by-step 


bottom of his neck to create a straight 
base so the figure will sit straight in 
the opening later. Using trimmings, 
roll two tiny sausages for horns 
rounding off the top of each and 
shape two flattened teardrops for 

ears (see below), Roll a tiny ball, 

press flat and then cut in half and use 
for eyelids. Roll two tiny black eyes 
and two minute sausages to edge 

the top of each for eyelashes. Stick 
tiny flattened misshapen patches of 
pale brown over his back. For the 
mane, roll a long sausage of pale 
brown, press flat and then make 
angular cuts down either side using 
scissors. Stick the giraffe's head in 
position in the hole at the top of the 
carriage. If necessary, use foam pieces 
for support whilst drying. 

The back of the carriage has an 
animal bottom and tail. Roll 30g (102) 
of golden brown modelling paste into a 
ball and indent a line using a knife. 
Cut excess at the back as before and 
Stick in place at the back window. To 


CIRCUS TRAIN 


make the tail, roll the remaining 
golden brown into a long sausage and 
round off one end. Pinch this end to a 
point and then make cuts for the hair. 


CLOWN 

For the trousers, roll 45g (1/02) of 
yellow modelling paste into a fat 
teardrop shape and cut halfway down 
on the narrow end to separate legs. 
Pinch each leg to open and narrow 
each and then smooth the cut lines by 
rubbing gently with your fingertips. 
Pinch around the top of the rounded 
end to widen and stick in place on top 
of the engine roof. 

To make the clown's top, flatten a 
15g (oz) ball of red modelling paste 
and make a cut either side for sleeves, 
Push into the bottom of each sleeve to 
make a small hole for the arms later. 
Smooth around the shape to remove 
the hard edge and stick in position on 
the trousers ensuring the trousers are 
much wider than the base of the body. 

To make the boots, split 15g (Мог) 
of black modelling paste in half, Roll 
each into oval shapes and indent the 
heels by pressing in with the flat of a 
knife. Stick in position at the base of 
the trousers, 

With the remaining blue modelling 
paste model a flattened circle for a 
collar, roll out and cut two strips for 
the braces, both tapering wider at one 
end and stick in position crossed over 
at the back. Roll sausages and indent 
pleats in the centre of each and use 
for turn-ups to edge the base of the 
trousers and at the end of each sleeve. 

Push the sugar stick or length of 
Spaghetti down through the collar and 
body until іст (žin) is protruding. 
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Roll 15g (az) of flesh modelling 
paste into a ball for his head. To make 
his mouth, roll a pea-sized amount of 
white into a sausage and press flat, 
curving the two ends upwards into a 
smile. Stick in position on the clown's 
face and indent using the wide end of 
the piping tube. Dimple the corners 
using a cocktail stick. Roll another 
pea-sized amount of white into a 
shorter sausage, press flat and then 
cut in half to make the eyes. Stick in 
place with a small oval shaped black 
pupil on each. For ears, roll two small 
ball shapes and indent into the centre 
of each using the end of a paintbrush. 
Stick a red ball nose onto the centre of 
his face. Push the clown's head gently 
down onto the sugar stick securing at 
the collar with a little edible glue. For 
hair, roll a sausage using the orange 
modelling paste and pinch along the 
length and stick in place with each 
end resting on the top of each ear 
(see above). 


1 Split the remaining flesh 

modelling paste in half and 
make two short sausage shaped arms. 
To make the gloves, first stick a pea- 
sized amount of white modelling paste 
onto the end of each arm and then 
split the remainder in half. To make 
the hand, roll into a teardrop shape 
and press down to flatten a little. 
Make a small cut no further than half 
way for the thumb and then three short 
cuts across the top for fingers. Smooth 
around the shape to round off the tips 
and push the thumb down towards the 
palm. Make the opposite hand and 
Stick both in position resting against 
the trousers. 
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Clown's head stages. 


1 8 Thinly roll out the remaining 
red and leave to firm but 


not harden and dry completely. 
Repeatedly press the piping tube tip 


over the surface to cut all the circles 


to decorate the clown's trousers, 





using four for the buttons on the 
braces. Tip them out of the tube and 
then pick them up, one by one with 
the glue brush damp with glue and 
stick in position. 





WASH DAY 


Wash Day 


Take an amusing. look at everyday life, with piles and piles of washing. 
and a fun figure Showing her underwear lodged into the washing. 


machine opening. 








3. 


RECIPES 


What you will need 
See page 7-11 for all recipes and baking chart 


* 25cm (10in) square sponge cake 
* 30cm (12in) round cake board 
+ Icing (powdered) sugar in a sugar shaker 


Sugarpaste 
* 1,25kg (210 1202) white 
* 60g (202) pale blue 


Modelling. paste 

* 15g (402) black 

* 115g (402) white 

+ 103 (oz) pale grey 
* 30g (102) flesh 

* 90g (302) turquoise 
+ 15g (Уол) dark blue 
* 45g (1/02) red 

* 90g (302) green 

* 115g (дог) pale blue 
+ 90g (302) blue 

* 60g (202) purple. 

+ 45g (1/02) orange 
* 15g (ог) pink 


Royal icing 
* 15g (Voz / 23c) white 


* 550g (ПЫ 3/oz / 2)c) buttercream 

* Edible glue and brush 

* Edible silver lustre powder 

* A few drops clear alcohol (vodka, gin) 


Equipment 

* Large rolling pin 

* Small plain bladed knife 

* Serrated carving knife 

* Ruler 

* Cake smoother 

* Gem (2iin) shallow bow! (Arcoroc) 
* A few cocktail sticks 

+ Foam sheet 

* Foam pieces (for support whilst drying) 
* No.6 sable paintbrush 

* No.4 plain piping tube 

+ Bone or ball tool 

* Large blossom plunger cutter 

* New food safe scourer 
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Tip 
If see de not have the particalar 
bond to make the washing. machine 
1 dew, Simply cat an Bem (Sin) circle. 
of white modelling, paste ingtead and 
1 place into the bae of any Size bowl 
Dd 


Knead 340g (1202) of white and 

the pale blue sugarpaste separately 
until both are soft and pliable and 
then knead together until streaky. For 
the swirl effect cake board covering, 
roll the streaky sugarpaste into a long 
sausage and then spiral into a circle 
(see below). Press down on the surface 
and then roll out with a sprinkling of 


Material р 


icing sugar to prevent sticking and 
cover the cake board. Rub the surface 
with a cake smoother and then trim 
excess from around the edge. Set. 
aside to dry. 


Trim the crust from the cake and 

level the top. Cut the cake exactly 
in half and then half again to make 
four equal squares. Stack one on top 
of the other and re-trim if necessary to 
keep the sides completely smooth and 
level. Sandwich all three layers 
together with buttercream and then 
‘spread a thin layer over the surface as 
а crumb coat to seal the cake and to 
help the sugarpaste stick. 





Roll out the spiral of paste to make the 'swirl' effect cake board covering. 
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Re-work the buttercream if it has 

set or spread on a little more. 
Roll out 185g (6/02) of white 
sugarpaste and place one side of the 
Cake down onto it and cut around, 
keeping the cut neat. Cover the 
opposite side in the same way. Spread 
a little buttercream on the underside 
of the cake and then position upright 
on the centre of the cake board. Rub 
the covered surfaces with a cake 
smoother to remove dimples and 
create a smooth surface. 


Using a ruler to measure, roll 

out 185g (6/02) of white 
sugarpaste and cut a piece to fit the 
back of the cake; covering this way 
will prevent the sides already covered 





Use a ruler to cut sizes correctly 


being damaged (see below). Cover 

the front next, using a further 185g 
(6402), smoothing all joins closed and 
securing with a little edible glue. With 
the remaining white, roll out and cover 
the top of the cake. Stick the join 
closed and then run the knife along 

it to make a feature. 


To mark more detailing on the 

front, press down with the edge 
of the ruler to indent a line along the 
bottom and again for the control 
panel at the top. Indent another line 
to mark the drawer. Use the end of à 
paintbrush to indent the drawer handle 
by moving it backwards and forwards 
rounding off each end. Cut out a hole 
in the front for the drum using the 
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бст (2%in) circle cutter, removing the 
sugarpaste. Thinly roll out black 
modelling paste and cut a circle to fill 
the space. 


Dust the small bow! with a little 

icing sugar. To make the drum 
door, thinly roll out 30g (102) of white 
modelling paste and push gently into 
the small bowl, smoothing around the 
inside to shape the contours and then 
cut neatly around the outside edge. 
Make sure the paste is loose and keep 
moving slightly whilst drying to prevent 
sticking to the inside of the bowl, 
When the door has set, remove from 
the bow! and place on a foam sheet to 
dry completely. 
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Thinly roll out pale grey 

modelling paste and cut two thin 
Strips, one to edge around the drum 
and the other for the door seal. Mix a 
little edible silver lustre powder with a 
few drops of clear alcohol and paint a 
spiralled glass effect on the door using 
the no.6 paintbrush. 


Stick two pea-sized flattened 

circles of white modelling paste 
on the front for the controls, indenting 
into the centre of each with the small 
end of a bone or ball tool. Fill with a 
tiny sausage of pale grey modelling 
paste, Thinly roll out white modelling 
paste and cut five circles using the 
no.4 plain piping tube (tip) and stick 
in a line for the buttons. 


To make the legs, split the flesh 

modelling paste in half. Roll one 
into a sausage and bend one end 
round for the foot. Pinch to narrow the 
ankle and round off the foot. Push in 
underneath the foot to indent the arch. 
Bend the leg half way by pinching the 
knee then pushing in gently at the 
back (see above). Make the second leg 
and set both aside. 


1 For slippers, split 10g (Мог) of 

turquoise modelling paste into 
four pieces. Roll two into sausage 
shapes for the soles indenting into the 
centre of each to narrow and then 
press each flat. Stick in position on 
the bottom of each foot. For the top of 
each slipper, roll the remaining two 
pieces into sausages and texture by 
pressing down onto the scourer and 
then stick in position over each foot 
and joining the sole either side. 


36 


Leg step-by-step 


1 Thinly roll out the dark blue 
modelling paste, gather up 
and stick in place spilling out of the 
drum. For the knickers, roll a ball 
using 45g (1202) of white modelling 
paste and indent to mark the centre 
using a cocktail stick. Pinch around 
the bottom of the knickers to frill 
each leg and then indent a line just 
above the frill using a cocktail stick. 


1 Assemble the knickers, legs 


and slippers against the cake 
securing with edible glue. If necessary, 


use foam pieces for support whilst 
drying. Knead 5g (just under Иол) 
each of red and blue together until 


1 3 Using the coloured sugarpaste, 
make all the remaining 
clothing, kneading different quantities 
of blues, greens and purple together to 
make all the different shades. Most of 
the clothing piles are thinly rolled out 
paste gathered up into pleats and 
folds. For texture, use the scourer and 
the back of a knife to indent lines for 
а tartan or striped effect. The floral 
pattern is made by first rolling out 
purple modelling paste and then 
rolling blue paste extremely thin, Cut 
blossom flowers from this paste and 
stick over the surface of the purple, 
along with red circles for the centres 
cut from the piping tube. Roll the 
surface with a rolling pin to indent the 
pattern, moving the paste frequently 
whilst rolling to prevent sticking. 


1 4 For the trousers, roll 60g 
(202) of modelling paste 

into a sausage, press flat and then 

cut three quarters down from the top 

to separate legs. Smooth to remove 

‘edges and indent detailing with a knife 

(see below). 


‘streaky. Roll out and cut a strip for the 
clothing edging the knickers. Thinly 
roll out and cut circles of red using the 
tip of the no.4 piping tube and use for 
the polka-dot pattern on the knickers. 








Simply modelled clothing 


1 To make a pair of socks, 

split 10g (Жог) of 
modelling paste in half and roll into 
sausages bending half way. Press down 
on the foot and to open the top, push 
in with the end of a paintbrush. Mark 
the ribbing using the tip of a knife. 
With red and green, cut two small 
buttons for the machine using the 
piping tube. 


1 To make the detergent box, cut 
out an oblong shape using 
white modelling paste. For the flaps, 
thinly roll out modelling paste and cut 
strips the length and width of the box 
and stick upright onto the top edges of 


Pile of clothing at side of cake 


the box. As the flaps dry, stroke them 
down slightly taking care not to push 
too much or they may fall. Fill the box 
with icing sugar for the ‘detergent’. 
Roll a thin sausage of turquoise and 
spiral round for the box detailing. 


1 For the conditioner bottle, first 
put aside a pea sized amount 
of pink modelling paste. Roll the 
remainder into an oval shape and 
pinch gently around one end to narrow 
the neck of the bottle. Push in with 
the end of a paintbrush to open up. 
Roll gently to narrow the base and 
then stick in place with two teardrop 
shaped drips and a flattened piece 
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spread out level with the board 
covering for the spill. Using the 
remaining pale grey, stick flattened 
circles onto the front of the conditioner 
bottle cut from the piping tube and 

roll a teardrop shape for the lid, 
pressing down on the full end to 
flatten. Mark the grip lines using a 
knife and indent the top using the 
piping tube. 


1 When the door is dry, stick in 

position against the front of 
the cake level with the drum using a 
dab of royal icing to secure. To prevent 
the door slipping, use a foam piece to 
support underneath. 


x 


y 
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Pampered Pet 


Appealing to young, and old alike, here% an extremely wick and simple 


design of a cute kitten lounging. on her comfy cushion bed 
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What you will need 
See page 7-11 for all recipes and baking chart 


* 25cm (10\п) round sponge cake 
+ 35cm (14in) round cake board 
+ Icing (powdered) sugar in a sugar shaker 


paste 
* 5008 (1b 1502) pink 
+ ikg (20 3Koz) Мас 
+ 270g (9/02) white 

* 15g (/oz) pink 

* Tiny piece of black 





+ 550g (Lib 3/02 / 2х0) buttercream 
* Edible glue and glue brush 


Е qupme nt 

+ Largo rolling pin 

* Small plain bladed knife 
+ Serrated carving kie 

+ Cake layer cultor 

* Cake smoother 

* A few cocktail sticks 

+ New food-sale scourer 
* Miniature circle culter 

+ 6 black stamens 


Note 


Although the <tamem wed for the 








Неаб паа are food-<Cate, 
Hexe remember to vemove before 


serving. ж then are inedible 


1 Knead the pink sugarpaste until soft 
and pliable. Roll out using a sprinkling 
of icing sugar to prevent sticking and 
cover the cake board. Roll the rolling 
pin over the surface pressing gently to 
indent ripples, Trim excess from 
around the edge and reserve 
trimmings. Push the tip of a cocktail 
stick into the surface to indent the 
pattern and then set aside to dry. 





Cut layers in the cake using a layer cutter 


2 Trim the crust from the cake, 
keeping the rounded top where 
the cake has risen. Trim around the 
cake to round off, trimming out four 
dips with a deeper dip in the centre. 
Cut two layers in the cake using the 
layer cutter (see above) and sandwich 
back together using buttercream. 
‘Spread a layer over the surface of the 
cake as a crumb coat to seal the cake 
and to help the sugarpaste stick. 


PAMPERED PET 





Tuck excess sugarpaste underneath cake 


Roll out the lilac sugarpaste and 

cover the cake completely, 
pushing gently into the dip at the 
top taking care not to tear the 
covering. Smooth down and around the 
shape, tucking excess sugarpaste 
underneath (see above), Spread a little 
buttercream onto the board area where 
the cake will sit and then place the 
cake on the cake board. Smooth the 
Surface with a cake smoother and 
create pleats by rubbing gently in a 
circular motion with your fingertips. 


Make the kitten's head first 

using 210g (702) of white 
sugarpaste, Roll into a ball and then 
stick in position at the centre of the 
cake. Push down gently so the 
sugarpaste sinks a little and press at 
the front of the face to flatten slightly, 
Roll 30g (102) into a teardrop shape 
for the body and roll a sausage using 
5g (just under Мог) for the tail. 


Split 15g (/oz) of white into four 

pieces. Roll one piece into a ball 
and stick in place for the muzzle. 
Indent the smile by pressing in with 
the small circle cutter at an upwards 
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Indent paws with a knife 


angle and mark a line at the top using 
à knife. Roll two pieces into teardrop 
shapes for the paws and indent twice 
into the full end of each by pushing in 
with the back of a knife (see above). 
Roll the last piece into a long teardrop 
‚shape for the mouse. 


Roll pea-sized amounts of white 

into teardrop shapes for ears and 
indent into the centre of each using 
the end of a paintbrush. Stick a tiny 
teardrop of pink into the centre and 
then stick in position on the kitten's 
head, slightly angled and pushed 
forward. Using the remaining white, 
first shape a tiny teardrop for the lock 
of hair and then knead white with a 
little pink until marbled and roll into 
the ball. 


With pink, shape a tiny teardrop 

nose for the kitten and a ball 
nose, two tiny teardrop ears and a 
long tail for the mouse. For eyes, 
roll tiny oval shapes of black for the 
kitten, cutting twice into the top of 
each to make eyelashes. For the 
mouse, roll two tiny black eyes or as 
they are so small, push in with the tip 
of a cocktail stick to mark them 
instead. Moisten the tip of each black 
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stamen with edible glue and then push 
gently in place three each either side 
of the kitten's muzzle. 


8 To make the bow, put aside a 
pea-sized amount of pink and 
then split the remainder in half. Roll 
each half into a sausage, each tapering 
either end and then roll them flat. 
Indent two pleats at the pointed ends 
and then loop round sticking together 
using edible glue. For the centre tie, 
roll the pea-sized amount into a 
sausage, press flat and indent two 
pleats using a cocktail stick. Loop 
round and stick in position between 
the bow loops (see right). 








Back view of cake. 
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What you will need 
See page 7-11 forall recipes and baking chart 


+ 25cm (100) round sponge cake 
+ 35cm (14in) round cake board 

* Icing (powdered) sugar in a sugar shaker 
uar picte 

* 5008 (lib 1402) black 

* 600g (lib 5/02) mid blue 

+ 175g (бог) cream 

* 260g (902) dark cream 

+ 35g (102) green 

* 15g (ог) dark green 

+ 15g (Xoz) dark golden brown 


Ма: 





* 125g (4/02) pale brown 

* 145g (502) dark brown 

* 15g (Voz) black 

+ 150g (502) lime green 

* 10g (oz) white 

* 30g (102) grey 

* Pea-sized amount each of red, blue and 

yellow. 


+ 550g (Ib 3/02 / 24c) buttercream 
* Edible glue and brush 

+ White food colouring paste 

* Yellow powder colouring 


Exipment 
* Cake layer cutter 

* Large rolling pin 

+ Small plain bladed иге 

* Serrated carving knife 

* Cake smoother 

* New food-safe scourer (for texture) 

+ No.6 and no. sable paintbrushes 

+ 3cm (1йп) and Іст (in) circle cutters 
* A few cocktail sticks 

* 15-20cm (6-8in) food-sate dowel 

* Ruler 

* Foam pieces (for support) 
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Using a sprinkling of icing sugar 

to prevent sticking, roll out the 
black sugarpaste and cover the cake 
board completely, trimming excess 
from around the edge. Rub the surface 
with cake smoother and then set 
aside to dry. 


Trim the crust from the cake and 

slice the top flat. Trim off the top 
edge to gain a dome shape. Cut two 
layers in the cake using the layer 
cutter and sandwich back together 
with buttercream. Spread a thin layer 
on the underside of the cake and 
position centrally on the cake board. 
Spread buttercream over the surface of 
the cake as a crumb coat and to help. 
the sugarpaste stick (see above). 


Roll out the blue sugarpaste and 

cover the cake completely, 
smoothing down and around the shape 
and trimming excess neatly from 
around the base. Rub the surface with 
a cake smoother. 





Using the cream and dark cream 

sugarpaste, roll out uneven 
shapes for land and stick in position 
оп the cake using cream on the left 
side and dark cream on the right. 
Thinly roll out the green, dark green 
and dark golden brown sugarpaste and 
texture by pressing in firmly over each 
surface with a scourer, Stick in place 
using both greens for the cream land 
shapes and the dark golden brown for 
the darker cream shapes (see below). 





Flattened sugarpaste shapes for land 


Basic Recipes 


| would always recommend making. your own cake base, аб Shop-bovzht versions do not 


BASIC RECIPES 


produce the Same results Many Specialist cake decorating Suppliers will Supply ready- 


made Sugar paste, modelling, paste, royal icing. and other ingredients, but you will find 


recipes for making. your own in this section. All spoon measures are level unless 


otherwise stated 


MADEIRA SPONGE CAKE 

1 prefer to use a Madeira sponge cake 

recipe for all my cakes as you need a 

cake which is moist and light, but still 

suitable for carving and sculpting 
without crumbling. Shop-bought cake 
mixes and ready-made cakes will not 
produce the same results, as they are 
often too soft and crumbly to 
withstand sculpting into different 
shapes. For each of the cakes in this 
book, refer to the cake chart on page 

10-11 for specific quantities and 

baking times, then follow the method 

given below. 

1 Preheat the oven to 150-160°C / 
325°F / Gas mark 3, then grease 
and line your baking tin, 

2 Sift the self-raising and plain (all- 
purpose) flours together in a bowl, 

3 Soften the butter and place in a 
food mixer or large mixing bow! with 
the caster (superfine) sugar and beat 
until the mixture is pale and fluffy. 

4 Add the eggs to the mixture one at a 
time with a spoonful of the flour, 
beating well after each addition. Add 
a few drops of vanilla extract. 

5 Using a spatula or large spoon, fold 
the remaining flour into the mixture. 

6 Spoon the mixture into the tin, then 
make a dip in the top of the mixture 
using the back of a spoon. 


7 Bake in the centre of the oven for the 
time stated in the cake chart (see page 
10-11), or until a skewer inserted in 
the centre comes out clean, 

8 Leave to cool in the tin for five 
minutes, then turn out onto a wire rack 
and leave to cool completely. When 
cold, store in an airtight container or 
double wrap in clingfilm (plastic wrap) 
for at least eight hours, allowing the 
texture to settle before use. 


MADEIRA CAKE VARIATIONS 


CHOCOLATE MARBLE CAKE 

Before spooning the cake mixture into 
the tin, fold in 200g (702) of melted 
chocolate until marbled. Fold in 
completely for a light chocolate cake. 


CHOCOLATE ORANGE MARBLE CAKE 
Follow the instructions for a Chocolate 
Marble Cake, adding the grated rind 
and juice of one organic orange. 


LEMON CAKE 
Add the grated rind and juice of one 
organic lemon to the cake mixture. 


ORANGE AND LEMON CAKE 

Add the grated rind of one organic 
orange and one lemon to the cake 
mixture and add a squeeze of 
orange juice. 





COFFEE CAKE 
Add two tablespoons of coffee essence 
to the cake mixture. 


ALMOND 

Add 1 teaspoon of almond essence 
and 2-3 tablespoons of ground 
almonds to the cake mixture, 


BUTTERCREAM 

Buttercream is very versatile as it is 
‘suitable as a cake filling as well as for 
creating a crumb coat. This seals the 
cake to stop it from drying out, and 
Provides a good adhesive base for the 
sugarpaste coating. For intricately 
sculpted cakes, leave the buttercream 
crumb coat to set firmly, then add a 
little more or rework the surface to 
‘soften so that the sugarpaste will stick 
to the cake. 


Dilute a little of the blue 

colouring paste with a few drops 
of water until a watercolour paint 
consistency. Using the no.6 sable 
paintbrush, stipple over the blue 
covering making the colour denser at 
the centre in between each land shape 
to depict deeper areas of sea. 


To make the larger suitcase, 

shape the pale brown modelling 
paste into an oblong by pressing gently 
over the surface with the cake 
smoother. Indent a line around the 
sides for the opening using a knife. 
Repeat for the smaller dark brown 
suitcase using 90g (302). 


Thinly roll out dark brown 

modelling paste and cut two 
strips for the straps on the pale brown 
suitcase. For the buckle, thinly roll 
out and cut two tiny black squares. 
and stick a smaller brown square on 
top of each. Cut further strips for the 
ends, cutting each to a point and 
mark holes with a cocktail stick. Roll 
two sausage shaped handles looping 
each round and sticking onto the top 
of each suitcase. Set both suitcases 
aside to dry. 


Bug's head step-by-step 


Push the dowel down through the 

centre of the cake leaving half 
protruding to help support the bug's 
body and head. To make the body, roll 
90g (3oz) of lime green modelling. 
paste into an oval shape and then 
pinch both ends until slightly pointed. 
Mark rings around the body by rolling 
the back of a knife over the surface. 
Push down gently over the dowel 
allowing some of the dowel protrude at 
the top to help hold the head in place 
and then secure at the base with a 
little edible glue. 


To make the head, roll 35g 

(1402) of lime green into a ball, 
pinch slightly angular at the top and 
bottom and then either side. For the 
mouth, push the circle cutter inwards 
and upwards just below halfway, 
dimpling each corner with 
the end of a paintbrush. Push gently 
down onto the dowel and secure with a 
little edible glue. For the sunglasses, 
roll a pea-sized amount of black 
modelling paste into an oval shape, 
press down to flatten and then cut in 
half, smoothing gently each cut to 
round off the top of the glasses. For 
the kerchief, roll out white modelling 
paste and cut a small square 


TRAVEL BUG 


measuring 4cm (1%in). Pinch and 
twist each corner and stick onto the 
top of his head (see below). 


1 To make the legs, first split 

15g (oz) of lime green in 
half. Roll one into a ball and pinch 
and roli out a leg at the top, bending 
halfway. Press down on the rounded 
end to flatten for the foot and press in 
at the back either side to shape the 
heel. Push in gently underneath for the 
foot arch. Indent the big toe by 
pressing in with the back of a knife 
and then pinch up the big toe, 
rounding it off at the end. Repeat with 
the second leg. 


1 For sandals, split 5g (just 

under %02) of brown modelling 
paste in half and roll into sausages, 
indenting just below halfway. Press. 
down on each to flatten and stick 
onto the underside of each foot using. 
а little edible glue to secure, Roll two 
thin sausages of brown and use for 
the sandal straps. Stick each leg in 
position using foam pieces for support. 
if necessary. 


1 Split the remaining lime green 

modelling paste and use to 
make the arms. First roll one piece 
into a sausage rounding off one end 
for the hand and press down gently to 
flatten slightly. Stick in position with 
the suitcases, again using foam pieces 
for support if necessary. 


1 To make the backpack, using 
the step picture as a modelling 
guide, roll 15g (oz) of brown into a 
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teardrop shape, marking two parallel 
lines down the centre using a knife. 


For the flap, shape a small piece into 
an oval, press down and stick in 
position on the top of the backpack 
With the remaining brown, cut a strap 
and buckle as before, using a tiny 
square of grey modelling paste to make 
е 


the buckle and cut two long thin 





straps and loop them around the top of 
each arm (see right) 


14 To finish, dust the bug's 

tummy with a little yellow Modelled pieces to complete the backpack 
powder colour, Make the three hotels, 
one large and two small by cutting 
small grey and slightly smaller black 
squares and stacking them together 
with smaller squares at the bottom. 
For the pool on top of the large hotel, 
cut tiny strips and stick in an oblong, 
building it up a little on one side and 
fill with a few drops of diluted blue 
food colouring to depict water. 


1 Cut tiny oblong shapes for 

beach towels using red, yellow 
and blue modelling paste. Cut stickers 
in white and yellow to decorate the 
suitcases. Model two tiny white oblong 
shaped boats, cutting one end of each 
into a point. Stick a tiny oblong of 
white onto one boat for a higher deck. 
For the foam, stipple a little white food 
colouring at the end of each using a 
fine paintbrush 


1 Make a pointed fin for the shark 
and paint faint lines around it 
with the white paste. With the pale 
brown modelling paste, make the huts 
and decking, marking the straw effect 
roofs and slats using a knife. Back view of cake 
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THE 19TH HOLE 


The 19th Hole 


The perfect cake for any 


fer who thinks there’ nothing. better 


© 





than finishing off a sood кота with a couple of beers. Important time 


to discuss handicap of course! 





RECIPES 


& 


What you will need 


See page 7-11 for all recipes and baking chart 


* 20cm (Bin) and 12cm (Sin) round sponge 
cakes 


+ 25cm (10m) round cake board 
+ Icing (powdered) sugar in a sugar shaker 


— 
+ 900kg (210) green 
Modelling. pacte 
* 260g (902) golden brown 
* 30g (102) yellow 

* 5g Мог) red 

+ 20g (Koz) lime green 

+ 45g (102) white 


+ 450g (10 / 2c) buttercream 
+ Edible glue and brush 
* Edible gold lustre powder colouring 


* Dark brown, groen, red and black food 
colouring 


* Confectioners’ glaze or a litle white 
vegetable fat 


* Cake layer cutter 

+ Large rolling pin 

* Small plain bladed knife. 

* Serrated carving knife 

* Cake smoother 

* No.1 and no.O sable paintbrushes 

+ 25-30cm (10-121) food-sate plastic 
dowelling 

* аст (IKin) circle cutter 

* Bone or ball tool 

+ A few cocktail sticks 





Trim the crust from each cake and 

level the tops. Trim the top edge 
from both cakes to round off. Cut a 
Бст (2in) diameter hole in the centre 
of the small cake. Cut a layer in the 
larger cake and sandwich back 
together with buttercream. Spread 
buttercream on the underside and 
position slightly off centre on the 
cake board. Sandwich the smaller 
cake on top, again slightly off centre 
for a staggered effect. Spread a layer 
of buttercream over the surface of 
the cake to help the sugarpaste stick 
(see below). 





Trim sugarpaste around base 


Put aside 5g (just under xoz) of 

golden brown modelling paste 
and then split the remainder in half. 
Using the step picture as a guide, 
model the two beer bottles (see below). 
To prevent the bottle shapes from 
sinking and widening at the base, 
leave each bottle to dry flat. Whilst 
they are drying, occasionally go back 
to the bottles and roll each gently 
backwards and forwards using a саке 
smoother to prevent the back of each 
flattening. 


Knead the green sugarpaste 
until soft and pliable. Roll out 
and use to cover the cake completely, 
‘smoothing down and around the shape 
and pushing gently into the hole at 
the top, taking care not to tear the 
covering. Trim excess from around 
the edge of the cake board (see above 
right). Smooth the surface of the cake 
with a cake smoother. 





Bottle shape 


Dilute a little dark brown food 

colouring with a few drops of 
water until a watercolour paint 
consistency. Paint streaks over each 
bottle for a shadow effect. For the 
bottle tops, split the remaining golden 
brown in half and roll into ball shapes, 
pressing each flat. Stick in place on 
top of each bottle and use the end of 
the paintbrush to indent around the 
outside edge of each. Whilst the paste 
is still moist, rub gold lustre powder 
over the surface. 


To make the labels, thinly roll out 

white modelling paste and cut 
two circles using the circle cutter. To 
shape further, cut out small curves 
from four corners of each, again using 
the circle cutter, Thinly roll out the 
white trimmings and cut another 
circle. Slice across opposite sides of 
this circle to make two long curved 
labels for the bottlenecks, ` 


Dilute green, red and black 

food colouring with a few drops 
of water and paint the labels. Keep 
the brush quite dry for the green 
grass effect so it becomes a little 
streaky. Leave to dry before painting 
the red banners and flag. With black, 
paint very fine lines to outline each 
banner, paint the pole and wording 
‘Golf’ and ‘Brew’ using the finest 
paintbrush. 


Using red, stick a pea-sized ball 

on the top of the dowelling. Roll 
thin sausages and shape the numbers 
one and nine and then set aside to dry. 
Thinly roll out the yellow modelling 
paste and cut out a long triangular 


shape measuring 8cm (3in) in length. 
Stick in position wrapped around the 
top of the dowelling. Stick the red 
numbers in place, curve the end of the 
flag to give movement and then put 
aside to dry. 


8 To make golf balls, split the 
remaining white and the lime 
green modelling paste each in half 
and roll into ball shapes, indenting 
over the surface of each using the end 
of the bone or ball tool. As you press. 
over the surface the ball may become 
misshapen, so gently roll again and 
indent carefully until an even dimpled 


THE 18TH HOLE 


surface is achieved. Stick the golf 
balls in position on the cake. 


Push the flagpole down into the 

cake just beyond the hole at 
the top, until it reaches the cake 
board. Stick the bottles in position 
resting against the pole and supporting 
each other. To make the bottles shine 
for a glass effect, paint 3-4 thin 
coats of confectioners’ glaze over the 
surface allowing each coat to dry in 
between or rub a little white vegetable 
fat over the surface taking care not to 
disturb the painted surface. 





For the shine, paint thín coats of glaze over the surface. 
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What you will need 
See page 7-11 for all recipes and baking chart 


+ 20cm (Bin) round sponge cake 
* 30cm (12in) round cake board 
* Icing (powdered) sugar in a sugar shaker 


Sugarpiste 
1.2kg (21 10/07) pale blue/green 


Modells, pacte 

* 30g (102) flesh 

+ 25g (just over Moz) black 
* 5g (oz) red 

* 10g (Koz) purple 

* 15g (Koz) white 

* 60g (202) pale grey 


+ 450 (ПЫ / 2c) buttercream 
* Edible glue and brush 


* Pale blue and pale green lustre powder 
colouring 


+ Black food colouring, 


Royal icing 
+ 30g (107) white 
+ 10g (oz) pale yellow 


Equipment 

+ Coke layor cuttor 

* Large rolling pin 

* Small plain bladed knife 

* Serrated carving knife 

* Cake smoother 

+ No 6 and no.1 sable paintbrushes 

+ Two paper piping bags 

+ Scissors 

+ No.17 (PME) piping tube (tip) or drinking. 
w 


* A few cocktail sticks 


SUN, 


Knead 450g (1Ib) of the blue/green 

sugarpaste until soft and pliable. 
Using a sprinkling of icing sugar to 
prevent sticking, roll out and cover the 
cake board completely. Press over the 
surface with the rolling pin to indent 
ripples. Trim excess from around the 
edge and set aside to dry. 


Trim the crust from the cake and 

then slice a wedge from the top 
so it slopes downwards. Use this slice 
to build up the highest side of the 
cake to heighten further, allowing it to 
overlap slightly for waves. Cut two 
layers in the cake using the layer 
cutter and sandwich all layers together 
with buttercream. Spread a thin layer 
of buttercream over the base of the 
cake and then place the cake centrally 
on the cake board. Spread buttercream 
over the surface of the cake as a crumb 
coat and to help the sugarpaste stick. 


Roll out the remaining blue/green 

sugarpaste and cover the саке 
completely, smoothing down and 
around the shape and trimming excess. 
neatly from around the base. To make 
the waves, unevenly pinch along the 
edge at the highest side of the cake, 





Pinching out the waves 


SEA AND SNORKELLING 


‘stroking each wave down slightly 
(see below left). Rub the surface with a 
саке smoother. 


Place the white royal icing into a 

piping bag and cut a small hole 
in the tip. Dampen the large paint- 
brush with a little water. Pipe uneven 
lines along the edge of each wave. As 
each line is piped, position the damp. 
paintbrush half way into the centre 
and draw out the royal icing to create 
faint lines for the sea foam effect, 





Body shape step-by-step 


To make the body, slightly flatten 

а 15g (xoz) ball of flesh 
modelling paste and cut either side to 
separate arms, smoothing the ends 
down level with the work surface, 
Pinch around the top to make the neck 
(see above). Mark a line down the 
centre for the spine and smooth down 
at the bottom in line with the work 
surface as before, The body needs to 
look as though some parts are 
immersed in water, so when you stick 
in position on top of the cake, smooth 
the bottom of the body and ends of 
each arm level with the cake surface 
using a little edible glue to secure. 
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For the shorts, press down onto a 

10g (%oz) ball of black modelling 
paste to flatten slightly and smooth to 
flatten further around the bottom end, 
pinching either side to narrow. Make a 
small cut to separate legs and then 
stick in position on the body, 
smoothing around the shape so the 
base is in line with the surface of 
the cake. 


Roll à ball for his head using 10g 

(Жог) of flesh and then flatten the 
face area slightly. Stick in position 
with head turned to one side. Stick a 
tiny ball on the centre of his face for 
his nose and for ears, roll two tiny 
flesh ball shapes and indent in the 
centre of each using the end of a 
paintbrush, Stick in place either side 
of his head level with his nose. Model 
two tiny black eyes. 


Use the remaining flesh 

modelling paste to make his legs; 
the immersed one is a ball pressed 
down flat onto the cake surface and 
the other a sausage shape pinched 
gently to narrow the ankle. Use tiny 
flattened pieces for his forearm and 
hand. For flippers, split the purple 
modelling paste in half and roll into 
teardrop shapes. Press down to 
flatten each and then roll the 
paintbrush handle over the surface 
to indent radiating lines. Stick in 
position with pea-sized amounts of 
black for each heel. 


Cut out the lenses with the piping tube 


Put aside one third of the black 

modelling paste and use the 
remainder to make the snorkel and 
goggles. The mouthpiece is a flattened 
oval shape and the snorkel a sausage 
indented into the top end using the 
paintbrush handle. To make the 
goggles, roll a small sausage of black 
modelling paste and roll in the centre 
to indent and round off opposite ends. 
Press down to flatten and then cut out 
the lenses using the piping tube or 
drinking straw (see above). 


Pipe the hair using the pale 
1 yellow royal icing and the 
piping bag with a small hole cut in the 
tip. Use the paintbrush to arrange the 
hair making it flat against the head 
around the neck and behind the ears, 
and then flick up at the front for the 
spiky look. Thinly roll out and cut a 
strip for the goggle strap, sticking in 
place whilst the royal icing is still soft. 





1 Thinly roll out the red 

modelling paste and cut strips 
to decorate the shorts and around the 
top of the snorkel, Using blue/green 
sugarpaste trimmings, make tiny 
teardrop water splashes for the top of 
the snorkel and stick tiny sausages 
into the bottom of the goggles. 


1 To make the rock effect around 

the base of the cake, roll 
different sized ball shapes of grey 
modelling paste, pressing down to 
flatten around the base of the cake. 
Build up a curved bridge of different 
sized ball shapes, attaching the end to 
the side of the cake. Dust around the 
base of the cake and over the rocks 
with the pale blue and green lustre 
powders. 


1 3 Use the white and remaining 
black modelling paste to make 
all the fish. There are two types, one a 
small simple teardrop shape and the 
other slightly larger, modelled from a 
flattened circle with a pointed mouth 
area and top fin, both of which are 
pinched gently out and the top fin 
‘smoothed round gently. To make the 
fins, cut tiny triangles and indent 
into each two to three times using a 
cocktail stick. Stick the fish in position 
as each is made. 





Position fish swimming around rocks 


Large fish step-by-step 


1 4 To paint the detailing on the 
fish, first dilute a little yellow 

food colouring paste with a few drops 

of water. Using the fine paintbrush, 

paint a stripe over the larger fish 

and stipple a little yellow over the 


AND SNORKELLING 


smaller fish. Dilute black as before 
and paint the black eyes and stripes 
on both types of fish (see above), 
Paint tiny lines for eyebrows on the 
snorkelling figure. 


RECIPES 
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© man» 





52 


BASIC RECIPES 


Makes 625g / 1%lb / 3%c 


* 1758 / бог / Жс unsalted butter, 
softened 

* 2-3 Tbsp milk 

+ 1 tsp vanilla extract 

+ 450g / ЦЬ / ЗУ icing (powdered) 
sugar, sifted 


1 Place the softened butter, milk and 
vanilla extract into a mixer, Add the 
icing sugar a little at a time, mixing 
on medium speed, until light, fluffy 
and pale in colour. 

2 Store in an airtight container and 
use within 10 days. Bring to room 
temperature and beat again 
before use. 


BUTTERCREAM VARIATIONS 


CHOCOLATE 

Add 90g (302) of good-quality melted 
chocolate, or use 3-4 tablespoons of 
cocoa powder mixed to a paste with 
milk, 


ORANGE OR LEMON CURD 
Add 2-3 tablespoons of orange or 
lemon curd. 


COFFEE 
Add 2-3 tablespoons of coffee 
essence, 


RASPBERRY 
Add 3-4 tablespoons of seedless 
raspberry jam. 


ALMOND 
Add 1 teaspoon almond essence. 





Sugarpaste blocks 


SUGARPASTE 

Good-quality ready-made sugarpaste is 
easy to use, produces good results and 
comes in a range of colours. It is 
readily available in large supermarkets 
and through specialist cake decorating 
outlets. However, if you prefer to make 
your own sugarpaste, try the following 
recipe. CMC is an abbreviation of 
Carboxymethyl Cellulose, an edible 
thickener widely used in the food 
industry. Check that it is food grade 
C1000P/E466. Gum tragacanth can 
be used as an alternative. 


Makes 625g / 131b / 3Xc 


+ 1 egg white made up from dried egg 
albumen 

* 2 Tbsp liquid glucose 

+ 625g / 101 / 3%c icing (powdered) 
sugar 

* A little white vegetable fat, if 
required 

* A pinch of СМС or gum tragacanth, 
if required 


1 Put the egg white and liquid glucose 
into a bowl, using a warm spoon for 
the liquid glucose. 

2 Sift the icing sugar into the bowl, 
adding a little at a time and stirring 
until the mixture thickens. 


3 Turn out onto a work surface dusted 
liberally with icing sugar and knead 
the paste until soft, smooth and 
pliable. If the paste is a little dry 
and cracked, fold in some vegetable 
fat and knead again. If the paste is 
soft and sticky, add a little more 
icing sugar or a pinch of CMC or 
gum tragacanth to stabilize. 

4 Put immediately into a polythene 
bag and store in an airtight 
container. Keep at room temperature 
or refrigerate and use within a week, 
Bring back to room temperature and 
knead thoroughly before use. Home- 
made sugarpaste can be frozen for 
up to 3 months. 


ROYAL ICING 

Royal icing is used to pipe details 
such as hair, fur effect, etc. It is also 
used to stick items together, as when 
it dries it holds items firmly in place. 
Ready-made royal icing or powder form 
(follow instructions on the packet) can 
be obtained from supermarkets. To 
make your own, use this recipe. 


Makes 75g (2/02) 


* 1 tsp egg albumen 

* 1 Tbsp water 

* 65-708 / 2402 / Ус icing (powdered) 
sugar 


1 Put the egg albumen into a bowl. 
Add the water and stir until 
dissolved. Beat in the icing sugar a 
little at a time until the icing is firm, 
glossy and forms peaks if a spoon is 
pulled out. 

2 To stop the icing from forming a 
crust, place a damp cloth over the 
top of the bowl until you are ready to 
use it, or transfer to an airtight 
container and refrigerate. 


What you will need 
See page 7-11 for ай recipes and baking chart 


+ 30cm (12in) square sponge саке 

* 450g (И / 2c) buttercream 

+ Icing (powdered) sugar in a sugar shaker 
„рк 

+ 595g (ШЫ 502) white 

* 340g (1202) yellow 

* 340g (1202) blue 

* 400g (1402) cream 


Modelling. paste 
+ 100g (3/02) flesh 

* 5g (just under oz) blue 
* 20g (Мог) red 

+ 60g (202) yellow. 

+ 758 (2402) white 


+ Tiny piece of black 


* Edible glue and brush 
* Pink powder food colouring 
* Edible gold lustre powder 


Equipment 

+ Large rolling pin 

+ Small plain bladed knife. 

* Cake smoother 

+ dem (1¥in) and 2.5cm (lin) circle cutters 
+ Ruler 

* A few cocktail sticks 

* New food-safe scourer (for texture) 

* Foam pieces (for support) 

+ No.1, 17 and 18 (PME) plain piping tube (Ур) 
* No.6 sable paintbrush 


Trim the crust from the cake and 

slice the top flat. Cut the cake 
into four equal squares by cutting in 
half and then half again. Stack the 
Cakes one on top of the other and to 
narrow the width, trim Іст (in) one 
side so the cake is slightly oblong in 
shape. Cut down from the top layer on 
both sides to shape the pointed roof, 
taking off the top edge from the 
‘second layer of cake. 


Spread buttercream on the 

underside of the bottom layer of 
cake and position on the cake board 
slightly towards the back. Sandwich all 
layers together with buttercream then 
Spread a layer over the surface of the 
cake as a crumb coat to seal the cake 
and help the sugarpaste stick. 


Measure the side of the cake up 

to roof level, reducing the height 
measurement slightly to allow for the 
indented lines. Knead 145g (502) of 
white sugarpaste until soft and pliable. 
Roll out using a sprinkling of icing 
sugar to prevent sticking and cut a 
piece to the measurement. Indent 
lines evenly into the surface using a 
ruler. Make sure the cut out piece is 
loose on the work surface and leave to 


= 





Indent lines with a ruler 


BEACH HUT 


set for a few moments; this will make 
it easier to position without stretching 
out of shape. When the sugarpaste has 
firmed up a little, lift carefully by 
sliding onto the cake smoother for 
support and then press in place onto 
the side of the cake (see below left). 
Repeat for the opposite side. Following 
the same method, cut pieces for the 
back and then the front of the cake 
using the remaining white. 


4 Measure the top of the cake, roll 
out the yellow sugarpaste and cut 
à piece for the roof, slightly larger than 
the measurement. Carefully lift the 
paste and cover the top of the cake, 
then press a cake smoother along the 
edges to straighten them up. 


Thinly roll out the remaining blue 

sugarpaste and repeat, covering 
the roof, cutting slightly larger than 
before to create an overlap. Thinly roll 
out the remaining white sugarpaste 
and cut a square for the doorway. Stick 
in position on the front of the hut and 
mark a line down the centre using the 
ruler, Thinly roll out the remaining 
blue sugarpaste and cut strips to cover 
three panels on the front of the hut. 
Cut strips of yellow modelling paste to 
edge the door, making the top strip 
slightly thicker. 


To cover the board for a sand 

effect, roll out one quarter of the 
cream sugarpaste and use to cover the 
front of the board only. Texture using 
the scourer pushing in firmly to indent 
and push up excess against the front 
of the hut. Cover the sides and then 
the back using the remaining cream 
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RECIPES 


Male figure 


sugarpaste, texturing as before and 
pressing firmly at the joins to remove 
and blend in. Trim excess from around 
the cake board edge. 


To make the lifebuoy, thickly roll 

out 15g (Xoz) of white modelling 
paste and cut a circle using the large 
cutter. Cut another circle from the 
centre making a hoop. Thinly roll out 
red and cut strips to cover the top and 
bottom. Stick in place onto the front of 
the hut supported by the doorframe. 


Make the legs first using 35g 

(1402) of flesh modelling paste 
‘split into four pieces. To make a leg, 
roll one piece into a tapering sausage 
and bend the narrow end round for the 
foot. Pinch at the back to shape the 
heel and gently roll the ankle to 
narrow. Pinch half way and push in at 
the back to mark the knee. Make three 
more legs and set aside. 


For the man's trunks, roll a 

sausage with the blue modelling 
paste and press down onto the top of 
two legs securing with a little edible 
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glue. Leave the legs open slightly 
for a masculine pose, To make his 
tummy, roll 30g (102) of flesh into a 
teardrop shape and mark the chest 
area and belly button using the 
paintbrush handle. Stick in position 
on the trunks and then set aside to dry 
flat (see above). 


1 For the woman's bathing 
costume, roll 20g (Жог) of 
yellow modelling paste into an oval 
shape for her tummy and stick in 
place on her legs. Stick the legs 
together to make a different pose, 
turning the feet out slightly. Roll an 
oval shape using 5g (just under xoz) 
of flesh modelling paste and stick onto 


the top of her tummy. For her chest, 
split 15g (xoz) of yellow in half, roll 
into long teardrop shapes and stick in 
place with the points smoothed up for 
the costume straps, Set aside flat to 
dry (see below). 


1 Make the arms next using 15g 
(#02) of flesh split into four 
pieces. To make an arm, roll one piece 

into a sausage rounding off one end 
for the hand. Press down on the hand 
to flatten slightly and then make a cut 
for the thumb, no further than half way 
and then three shorter cuts across the 
top to separate fingers. Smooth the 
surface gently to remove ridges and 
bend the fingers round. Push the 
thumb down towards the palm for 
natural pose. Bend the arm half way as 
for the knee, Make three more arms. 


1 Split the remaining flesh in 
half and use to make the two 
heads, noses and ears. The heads are 
ball shapes and the smiles indented 
with the no.18 piping tube pushed in 
at an upwards angle. Dimple the 
corners of each mouth with a cocktail 
stick. Model two oval shaped noses. 





Female figure 


For the man's ears, roll two tiny ball 
shapes and press into each with the 
end of a paintbrush. Stick in place 
level with the nose. 


1 Thinly roll out black and cut 
3 four circles for sunglasses 
using the no.17 piping tube. To make 
the kerchief hat, thinly roll out white 
modelling paste and cut a 2.5cm (lin) 
square. Pinch at all four corners and 
then stick in position on top of the 
man's head. For the sunhat, thinly 
roll out white and cut a circle using 
the larger circle cutter. Stick in place 
encouraging folds and pleats. Roll 
the remaining white into an oval 
shape and stick on top. Thinly roll 
out the remaining yellow and cut a 
strip for the hatband, crossing it over 
at the back. 


1 To make the beach bag, roll 
4 20g (Мог) of white into a ball 
and press down to flatten slightly. 
Pinch at the top to make a rim for the 
opening and press either side to 
narrow slightly. Using a little red, push 
a small piece into the bag and then 
thinly roll out and cut circles using the 
no.17 piping tube and stick in place 
over the bag for the polka dot pattern. 
Cut two thin white straps and stick in 
place looped round and stuck together. 


1 Whilst the figures are drying, 
make the seagull. Using 10g 
(Мог) of white modelling paste, roll 
into an oval shape and pinch gently to 
indent the neck rounding off the head. 
Bend the neck round so the head is 
well balanced and press either side to 
narrow the head slightly. Pinch at the 
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Seagull's body shape 


end of the body to narrow and then 
make cuts for tail feathers (see above). 
For wings, roll teardrop shapes and 
press each flat. Draw the paintbrush 
handle over the surface to thin and 
frill feathers along one side and then 
stick in place. Model a tiny teardrop of 
yellow and stick in place for the beak 
Stick on tiny black eyes cut from the 
по.1 plain piping tube. 


Close-up of figures 


BEACH HUT 


Using edible glue, stick the 
1 6 figures against the door of the 
hut. Thinly roll out the remaining red 
modelling paste and cut an oblong 
for the towel measuring 10 x Scm 
(4 x 2in). Texture the surface using the 
scourer and mark lines using a knife. 
Fold in half, roll up tightly sticking 
with edible glue and then stick in 
place against the man's tummy. If 
necessary, use foam pieces for support 
whilst drying. 


1 Dust over the sand and around 
the cake with edible gold 

lustre powder. Dust a little pink 

dusting powder over the figures for 

а rosy, sunkissed look. 
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RECIPES 


Sumo Suits 
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What you will need 
See page 7-11 for all recipes and baking chart 


* 2 x 1L (2 pint) bow+shaped cakes 
* 35cm (141п) round cake board 
* Icing (powdered) sugar in a sugar shaker 


Sugarpaste 

+ 500g (ШЫ 1502) yellow 

+ 768 (2/02) green 

* 1.2kg (210 10402) dark cream. 
+ 160g (5/07) red 

* 160g (5/02) blue 


Modelling. paste 
* 175g (602) dark cream 
* 225g (802) black 

* 30g (102) flesh 


* 550g (ПЫ 3/oz / 2¥c) buttercream 
* Edible glue and glue brush 


Equipment 
+ Large rolling pin 

+ Small plain bladed knife 

* Serrated carving knife 

* Ruler 

* Cake smoother 

+ Foam pieces (for support whilst drying) 
+ No.17 (PME) piping tube (tip) 

+ A few cocktail sticks 

+ 2 lengths of food-safe plastic doweling 


SuMO SUITS 





Sugarpaste covering 


Knead the yellow sugarpaste until 

soft and pliable. Roll out with a 
sprinkling of icing sugar to prevent 
sticking and cover the cake board. 
Trim excess from around the edge. 
Thinly roll out the green sugarpaste, 
cut a 20cm (8in) circle and stick onto 
the centre of the cake board. Roll 
gently with the rolling pin to inlay the 
circle and rub the surface with a cake 
smoother. Set aside to dry. 


The top of each cake is the back 

‚of a sumo suit with the rounded 
base as the front. Trim the crust from. 
each cake and level the tops, keeping 
the rounded edges. Cut two layers in 
each cake and sandwich back together 
with buttercream, Place the cakes 
rounded side up and spread a thin 
layer over the surface as a crumb coat 
to seal the cakes and to help the 
sugarpaste stick. To pad out the legs, 





split 160g (5%0z) of dark cream 
coloured sugarpaste into four pieces 
and roll into teardrop shapes. Stick 
‘the rounded ends against the base of 
each cake, smoothing the join level 
with the surface. 


To cover the back part of the 
sumo suit, first roll out 175g 
(602) of dark cream coloured 
sugarpaste. Spread a little buttercream 
onto the flat side of the cake and 
then place down onto the rolled out 
sugarpaste and cut around it. Roll 
out 360g (12/02) and use cover 
the front part of the sumo suit, 
smoothing around the shape and 
trimming excess at join (see above). 
Smooth the join closed with your 
fingertips. Mark seam lines and the 
pleats along each using a knife, Indent 
folds and creases by rubbing gently 
with your fingers. 
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Model a hand then stick into the sleeve opening 


Cover the second cake in the 

same way and position both on 
the cake board using a little edible 
glue to secure. Push a length of 
dowelling down through each cake 
until 5cm (2in) is protruding to help 
support the head later. Thickly roll out 
red sugarpaste and cut a strip for the 
base of a sumo suit, sticking in place 
wrapped around with the ends tucked 
underneath. Roll two flattened circles 
with trimmings for the ankle cuffs. 
Repeat with blue sugarpaste for the 
second sumo suit, this time wrapping 


around the back and tucking excess at 


the front. 


To make the sleeves, split the 

dark cream modelling paste into 
four pieces and model into teardrop 
shapes. Press the full end flat and 
stick in position on the cake, 
smoothing the edge in line with the 
covering. Make a small hole in the 


sleeve for the hand later by pushing in 


with the end of a paintbrush. 
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6 For hands, first split 10g (xoz) 
of flesh modelling paste into 

four pieces, To make a hand, shape 
one piece into a teardrop and press 


down to flatten slightly. Make a small 


cut on one side no further than half 
way for the thumb, and then three 
more slightly shorter cuts across the 
top to separate fingers. Gently roll 
each finger to lengthen and remove 
ridges, pressing on the tips of each 
to round off. Pinch at the wrist to 
narrow and stick into one of the 
sleeves (see above). 





To make the feet, split 10g (Жог) 
7 of flesh in half and roll into 
sausage shapes. Press down on each 
to flatten slightly and then make a cut 
tor the big toe, smoothing around the 
shape to round off and remove ridges. 
Make three more small cuts for the 
remaining toes and gently stroke these 
over (see below). Push into the bottom 
of each foot to indent the arch and 
then stick in position on the red sumo 
‘suit; because of the cake position, the 
blue sumo suit doesn't have feet, 


Split 200g (702) of black 

modelling paste in half and use 
to make the two helmets. Roll into 
rounded teardrop shapes and press 
into the centre of each by rolling the 
paintbrush handle backwards and 
forwards to indent the facial area 
(see above right), Mark pleats with 
the handle and smooth to soften them 
with your fingertip. Push each helmet 
down onto the dowelling to make a 
hole, remove and then set aside to dry 
upright. Split the remaining black in 
half and model two teardrop shapes for 
the top of each helmet. Press down on 
their full end to flatten and then stick 
in position using a little edible glue. 
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After the toes are cut, smooth gently to round off 











Indent facial area by rolling with a paintbrush handle 


SUMO SUITS 


9 To make the faces, first set aside 
a tiny piece of flesh modelling 
paste for noses and then split the 
remainder in half. Roll into oval 
shapes and press down on each to 
flatten slightly, smoothing down further 
around the outside edge. Indent the 
smiles using the large end of the 
piping tube and dimple each corner 
with a cocktail stick, Indent laughing 
eyes using the tip of the piping tube 
and mark eyebrows using a cocktail 
stick, Using a little edible glue to 
secure, assemble each head in 
position on the cake, each with a tiny 
oval shaped nose. If necessary, use 
foam pieces for support whilst drying. 





Back view 
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Champagne Bubbles 





What you will need 


See page 7-11 for all recipes and baking chart 


* 1 x 10cm (4in) and 2 x 15cm (6in) round. 
sponge cakes 

+ 25cm (10in) round cake board 

* Icing (powdered) sugar in a sugar shaker 


Sugarpaste 
+ 430g (1502) black 
+ 945g (2% 102) white 


Modelling. pacte. 
* 145g (502) black 


+ 550g (ШЫ 3/02 / 2c) buttercream 

* Edible silver and gold food colouring powder 
* Edible glue and brush 

+ 1 tsp white vegetable fat 

+ 1 tsp clear alcohol (vodka, gin) 

+ Confectioners’ аге 


Eqipment 
+ Large rolling pin 

* Small plain bladed knife. 

* Serrated carving knife 

* 20cm (Bin) dish 

* Length of food-safe plastic dowelling 
* Cake smoother 

* New plastic scourer 

* Template (see page 126) 

* No.l sable paintbrush 

* Ruler 

* New plastic scourer 


Using a sprinkling of icing sugar to 

prevent sticking, roll out 400g 
(1402) of black sugarpaste and cover 
the cake board completely, trimming 
excess from around the edge. To 
indent a deep ring, press the top edge 
of the dish into the centre. Smooth the 
surface with a cake smoother. 


Rub a little white vegetable fat 

over the outside edge of the cake 
board; this will help the edible silver 
powder to adhere. Sprinkle the silver 
powder over the surface, and then rub 
gently in a circular motion using your 
fingertips. This will buff the silver and 
create a good shine. Set aside to dry. 


Trim the crust from each cake and 
slice the tops flat. Place one on 
top of the other with the smaller cake 





CHAMPAGNE BUBBLES 


centrally on the top. From this smaller 
cake, trim the sloping front of the 
bottle shape and trim around the top 
edge at the back to narrow. Cut layers 
in the two larger cakes and then 
sandwich all layers together with 
buttercream. Position centrally on the 
cake board and then spread a layer of 
buttercream over the surface of the 
cake as a crumb coat and to help the 
sugarpaste stick (see below), 


Roll out the remaining black 

sugarpaste and cover the front of 
the bottle. Rub the surface with a cake 
smoother to gain a smooth surface. To 
help support the top part of the bottle, 
push the plastic dowelling down 
through the cake at a slight backwards 
angle, leaving around Bcm (3in) 
protruding from the top of the cake. 


Spread the surface of the cake with buttercream 


RECIPES 





Position top of bottle over dowelling. 


To shape the top part of the 

bottle, roll 125g (402) of black 
modelling paste into a fat sausage and 
pinch around the top to narrow the 
neck of the bottle. Push into the top 
with your finger to hollow out and 
pinch up a rim. Press in place on top 
of the cake, pushing gently down over 
the dowelling until in line with the 
bottle covering (see above). 





Cut out label using template. 
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For the label, thinly roll out 20g 
(402) of the remaining black 
modelling paste and cut out the label 
shape using the template (see page 
126) (see below). With a little edible 

glue, stick around the neck of the 
bottle covering up the join. Mix a 
sprinkling of gold powder with a few 
drops of clear alcohol and paint the 
label detailing and fine edging. 


7 To gain the shiny glass effect, 
paint 2 or 3 thin coats of 
confectioner's glaze over the bottom 
half of the bottle leaving each coat to 
dry thoroughly. For the peel around the 
top of the bottle, shape different sized 
flattened pieces and glue in place, 
smoothing the join around the bottom 
part closed. Smooth some lines down 
the neck for the foil effect folds. 


The napkin covering around 
the bottle is built up in three 
‘strips of white sugarpaste to make it 
more manageable to roll out and 
prevent tearing when applied. Using. 
225g (І) of white sugarpaste, roll 
out into a long strip until a thickness 





Texture the 'bubbles" 


of 2-3mm is achieved, the length 
measuring the circumference of 

the cake with 10cm (4in) depth. 
Wrap around the base of the cake 
encouraging pleats and folds, securing 
at the front with a little edible glue. 
Repeat, covering the top part of 

the napkin, and then the centre 

strip, using edible glue to secure the 
joins closed. 


Thickly roll out the remaining 

white sugarpaste into a long 
tapering teardrop shape and texture 
heavily using the plastic scourer (see 
above). Stick in position down the 
front of the cake hiding the napkin 
joins. Tear pieces away to separate 
‘bubbles’. If the texture is lost when 
the bubble effect is applied, texture 
further with the scourer. To finish, 
brush the cake with a little edible gold 
powder, concentrating around the edge 
of the bubbles to highlight them and 
into the folds of the napkin. 


DANCING PRESENTS 


bring. а25рс of admiration your way 





RECIPES 


6 
What you will need 


See page 7-11 for all recipes and baking chart 


* 15cm (Bin) square sponge cake 
* 30cm (12in) round cake board 
* 400g (1402 / 1c) buttercream 
+ Icing (powdered) sugar in a sugar shaker 


Sugarpaste 

+ 450g (1b) lime green 
+ 145g (502) orange 

* 770g (1b 1102) yellow 
+ 450g (11b) blue 

+ 260g (902) pink 

* 20g (Xoz) pale blue 

* 20g (Xoz) pale pink 

+ 10g (Koz) white 

+ 15g (/oz) black 


+ Edible glue and glue brush 


Equpment 
* Large rolling pin 

* Small plain bladed knife 

* Cake smoother 

+ Зет (Kin) and бет (241) circle cutters 
* Ruler 

* A tew cocktail sticks 

* Bone or ball tool 

* Foam pieces (for support) 





Cut circles from cake board surface. 


Knead the lime green sugarpaste 

until soft and pliable. Roll out 
with a sprinkling of icing sugar to 
prevent sticking and cover the cake 
board. Trim excess from around the 
edge. Cut out different sized circles 
using the cutters and fill with cut 
out circles of orange sugarpaste 
(see below left). Rub the surface 
with a cake smoother. Thinly roll out 
the remaining orange and cut a strip 
for the ribbon, sticking in place across 
the cake board. Set the cake board 
aside to dry. 


Trim the crust from the cake and 

Slice the top flat. Cut the cake 
exactly in half and use one half for the 
largest present. From the second half, 
cut a strip 12cm (Sin) in length for 
the medium sized present and use the 
smaller remaining oblong turned 
upright for the small present. Shape 
the sides on all three cakes so each 
curve slightly, large and small cakes 
curving right, medium cake curving 
left. Stand each cake upright and 
ensure they all sit straight and are 
level. Trim at the base if necessary. 
Cover the surface of all cakes with 
buttercream as a crumb coat to seal 
and help the sugarpaste stick. 


Roll out 285g (1002) of yellow 
sugarpaste and cut a strip to 
cover across the top of the large 
cake and down the sides. Take care 
when lifting the cut out paste that 
it doesn't stretch and become 
misshapen. Smooth over the surface 
of the covering with the cake smoother 
(see above right). 





Cover cake sides first 


To cover the back of the cake, 

moisten around the edge of the 
side covering with edible glue. Also 
ensure the buttercream covering is still 
soft enough to stick to the sugarpaste, 
If not, add a little more or rework the 
surface, Roll out 200g (702) of yellow 
and place the back of the cake down 
onto it and cut around neatly. Repeat 
for the front of the cake. Spread a 
little buttercream on the cake board 
where the cake will sit, leaving room 
for the remaining two presents and 
position the cake. Smooth the surface 
with a cake smoother to remove any 
imperfections. 


Roll tiny tapering green sausages 
and loop round to make spirals 
for the pattern on the covering. Indent 
the large smile using the large circle 
cutter pressed into the surface at an 
upwards angle. Smooth along the cut 
to soften and open wider, pushing. 
down at the bottom to create a bottom 
lip. To dimple the smile, indent into 
the corners using the bone or ball tool. 


Cover the medium cake with blue 

sugarpaste and the small cake 
with pink sugarpaste as before, To 
decorate, thinly roll out pale blue 
sugarpaste and cut circles for the 


polka dot pattern on the blue present 
and thinly roll out pale pink and cut 
stripes for the pink present. Thinly roll 
out and cut a strip of black for the 
ribbon on the pink present at least 
20cm (8in) in length and stick in 
position. Cut another strip and then 
cut into four, looping each round for 
the bow at the top. Position both cakes 
on the cake board using a little 
buttercream at the base. 


Arms step-by-step. 


7 To make arms, split 30g (102) of 
yellow in half, 20g (Мог) for blue 
and 10g (Мог) for pink. Roll each into 
à long sausage rounding off one end. 
Press the rounded end flat and cut 
halfway on one side for the thumb. 
Make two more slightly shorter cuts 
along the top to separate fingers. 
Pinch gently to narrow the base of 
each finger and round off the tips 
(see above). Moisten the side of the 
cake with edible glue and leave to 
become tacky for a few moments 
before positioning each arm. If 
necessary, use foam pieces for support 
while drying. 


Model pea-sized oval shaped 

noses and stick on flattened 
long oval shapes of white for eyes, 
turning each in at the top slightly 
to give expression. For pupils, roll six 
tiny balls using black and press each 
flat. Stick in place at the bottom of 
each eye. 


Make the legs using the 

remaining sugarpaste. As the 
pink present is tucked tightly behind 
the yellow present you only need to 
make one pink leg. To make a leg, 
roll the paste into a sausage and 
bend one third from one end for the 
foot. Pinch gently at the back for 





DANCING PRESENTS 


the heel and push in at the bottom 

of the foot to indent the arch (see 
below). Bend the leg half way for the 
knee and stick in position holding. 

for a few moments until secure. If 
necessary, use foam pieces for support 
whilst drying. 


Per 


=, 


Legs step-by-step 
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What you will need 
See page 7-11 for all recipes and baking chart 


+ 20cm (Bin) square cake 
+ 30 x 20cm (12 x Bin) oblong cake board 
* Icing (powdered) sugar in a sugar shaker 


Sugarpacte 

* 1.25kg (2% 1202) white 
* 200g (702) black 

* 145g (502) yellow 


* 450g (ЦЬ / 2c) buttercream 
* Edible glue and brush 


Equpme nt 

* Cake layer cutter 

* Large rolling pin 

+ Small plain bladed knife 
* Serrated carving knife 

* Cake smoother 

* No.4 plain piping tube 
* Ball tool 


Knead 450g (1Ib) of white 
sugarpaste until soft and pliable. 
Roll out with a sprinkling of icing 
sugar to prevent sticking and cover the 
cake board. Rub the surface with a 
cake smoother and then trim excess 
from around the edge. Set aside to dry. 


Trim the crust from the cake and 

Slice the top completely flat. 
Cut the cake exactly in half and place 
one on top of the other. Check that 
they fit together neatly and if 
necessary trim excess. Sandwich 
together with buttercream and then 
spread a layer over the base of the 
cake. Position the cake on the cake 
board and spread a thin layer of 
buttercream over the surface of the 
cake as a crumb coat to seal the cake 
and help the sugarpaste stick. 


Roll out the remaining white 

sugarpaste and cover the cake 
completely, smoothing down and 
around the shape. Because the cake is 
quite high, the sugarpaste will pleat at 


LUCKY NUMBERS 


the four corners. Stretch each pleat 
gently outwards and then smooth 
downwards taking care not to pull and 
tear at the top. Trim excess from 
around the base. Smooth the surface 
with a cake smoother. 


Using black sugarpaste, roll out 

and cut two long strips to 
decorate around the base of the cake, 
securing the joins closed with a little 
edible glue. Roll a long tapering 
sausage and loop round making the 
question mark sign. Flatten slightly 
then stick in place with a small dot of 
black at the bottom. 


To make the lucky balls (see 

below), put aside 10g (oz) 
of yellow sugarpaste for the legs later 
and then split the remainder into six 
equally sized pieces. Roll into ball 
shapes and indent a smile into each 
using the wide end of the piping tube. 
To dimple each smile, push the end of 
the paintbrush into the corners. Indent 
the eye sockets using the small end of 
a ball tool and roll small balls of white 





Lucky ball step-by-step 





RECIPES 


sugarpaste for eyes. For pupils, thinly 
roll out black sugarpaste and cut out 
small circles with the piping tube tip. 
Stick the lucky balls in a line across 
the top of the cake. Roll the remaining 


yellow into a long sausage and cut 
twelve little legs. Model a flattened 
oval shaped shoe for the end of each 
using black. 


With the remaining black 
sugarpaste, roll very thin 
sausages and use to make the different 
numbers, sticking each in place on top 
of a lucky ball (see right). Shape numerals using thin sausages of black sugarpaste 





Add numerals to the top of each lucky ball 


PLAYFUL PUPPIES 


Playful Puppies — 





4 To cover the puppy's head, cover 
a cupcake as before and then 
press the cake smoother onto the 
facial area to flatten slightly and create 
a ridge for above the eyes. Push in the 
small end of the bone or ball tool to 
open the mouth area and pull gently 
downwards to create a bottom lip. 


Use a little edible glue to secure 

the head to the body. For the 
muzzle, split 20g (Жог) of sugarpaste 
in half and roll into teardrop shapes. 
Indent whisker holes using a cocktail 
stick, Split 15g (02) in half and roll 
into teardrop shaped ears, pressing 
each flat and sticking in position 
pointing upwards, Bend half way and 
curve the tips up (see below). 


For an eye patch, press a small 

ball down flat and make the edge 
uneven. Make different sized patches 
for the body. The eyes are tiny oval 
shapes of black sugarpaste. Roll an 
oval shaped black nose. For a tail, roll 
a tapering sausage using 5g (just 
under Жог) of sugarpaste and stick 
upright on the body. Take care not to 
roll the tail too long, otherwise it will 
flop down. Twist the tip slightly to give 
movement. 


To make the back legs, roll 35g 

(1702) of sugarpaste into a ball 
and pinch up half for the leg rounding 
off the foot, Press down on the 
rounded end to flatten on one side and 
pinch at the back to narrow the heel. 


PLAYFUL PUPPIES 


Stretch out the foot by pulling gently, 
keeping the toe area rounded and then 
push into the front with the back of a 
knife to indent paws. 


To make the front legs, roll 30g 

(102) of sugarpaste into a 
sausage rounding off one end. Press 
the rounded end slightly flat and then 
push into the front with the back of 
the knife to indent paws as before. 





Shape the covered cupcakes to form the head and body 





What you will need 
See page 7-11 for all recipes and baking chart 


+ 10 x cupcakes and 1 x 15cm (біп) round 
Sponge cake 

+ 35cm (14in) petal-shaped cake board 

+ 400g (1402 / 150) buttercream 

+ Icing (powdered) sugar in a sugar shaker 

* Edible glue and glue brush 


usarpaste 
+ 550g (11b 3/02) pale pink 
+ 370g (1302) dark pink 
+ 5508 (lb 3/02) white 


Modelling. pacte 
* 260g (902) dark pink 

* 45g (102) red 

+ 46g (1/02) darkest pink 
+ Abg (1002) mid pink 

+ 459 (1/02) pale pink 

* 95g (3407) white 

+ 20g (Koz) pale flesh 

* 20g (Koz) dark flesh 

* 20g (002) pale brown 

+ 20g (Xoz) mid brown. 

* 20g (Hoz) dark brown 

* Tiny piece of black 


Equipment 

+ Large rolling pin 

* Small plain bladed knife 

* Cake smoother 

+ No.18 and no.1 (PME) piping tube (tip) 

* Cake layer culter 

* A lew cocktail sticks 

* White paper cupcake cases 

* 10 sugar sticks or lengths of raw, dried 
spaghetti 


Knead the pale pink sugarpaste 

until soft and pliable. Roll out 
using a sprinkling of icing sugar to 
prevent sticking and cover the cake 
board. Trim excess from around the 
edge and rub the surface with a cake 
smoother. Set aside to dry. 


Tower with window. 


To allow for plenty of drying 
time, make the tower first. 
Thickly roll out 115g (402) of 
dark pink modelling paste and cut 
ап oblong measuring 6 x 19cm 
(2% x 7/1m). Cut a circle from the 
centre using the end of a piping tube, 
then lift and curve round, sticking the 
join closed with a little edible glue. 
Set aside to dry (see above). 





PRINCESS CUPCAKES 


Trim the crust from the cake and 

slice the top flat. Cut two layers 
in the cake using the cake layer cutter 
and sandwich back together with 
buttercream. Spread buttercream on 
the underside of the cake and position 
centrally on the cake board. Roll out. 
the dark pink sugarpaste and cover the 
cake completely, smoothing down and 
around the shape and trimming excess 
from around the base. Smooth the 
surface with a cake smoother, 


For the white icing effect edging, 

split 200g (702) of white 
sugarpaste into three pieces and 
roll into sausages. Press flat using. 
the cake smoother and then indent 
along each side to create curls, 
Leaving room for the doorway at the 
front, stick in place edging the top of 
the cake; as these are heavy, only add 
à small amount of glue to the cake 
surface and leave for a few moments 
to become tacky before positioning 
(see below). 











RECIPES 


5 For the door, thinly roll out pale 
pink modelling paste and cut an 
oblong 6 x 3cm (2% x 14in). Trim to 
narrow the sides at the base. Press the 
paintbrush handle over the surface to 
indent lines similar to the texture of 
paper cupcake cases. Stick the door in 
position with a white icing effect top. 
using 60g (202) of white sugarpaste. 


Using 20g (Жог) of white 

sugarpaste, make a step as 
the white icing effect and smooth 
down to flatten, pushing up against 
the front of the door, Stick the tower 
in position on top of the cake, For the 
spiral effect roof, roll 160g (5Woz) of 
white sugarpaste into a 60cm (24in) 
sausage and loop round on top of the 
tower securing along the length with 
edible glue. 


To hide the join in the large tower, 

make a small solid tower by rolling 
а 10g (/oz) sausage of dark pink, 
cutting the top and bottom straight. 
Make an icing top using 10g (Жог) of 
white, Make three more towers of 
different heights and stick in position 
around base of the cake. 


To make the cherries, roll different 

sized balls of red modelling paste 
and stick in position over the white 
icing effect. Make a cherry door 
handle. Use small red ball shapes to 
decorate the tower window. 


Spread a little buttercream onto 

the top of each cupcake. Using 
the pale pink trimmings, thinly roll out 
and cut circles to cover the top of 
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Turn cupcake upside down and add more 
cake cases for the skirt frills 


each and then turn them upside down. 
Using edible glue, stick four paper. 
cases over the top of each to make the 
full skirts (see above). 


1 There are two Princesses for 
every colour, darkest pink, dark 
pink, mid pink, pale pink and white, 
with their skin colour in pale flesh, 
dark flesh, pale brown, mid brown and 
dark brown. To make the skirts, start 


Back view. 


< 
- 





with the darkest pink and press down 
on a 15g (02) ball to flatten, Push 
the paintbrush handle around the sides 
to indent and frill the edge. Repeat for 
the second skirt and then split the 
remainder and roll into two oval 
shaped bodices. Push a sugar stick 
down through each body until a little 
is protruding to help hold the heads in 
place. Make the dresses in the other 
colours. 


1 To make the arms, take one 
third of the pale flesh and split 

into four pieces. Roll into sausages 
rounding off one end for the hand. 
Press down on the hand to flatten 
slightly and then stick in position in 
the pose, level with the top of the 
body, each one positioned slightly 
differently. 











1 Use the remaining pale flesh 
to make two ball shaped heads 
and noses. Flatten the facial area 
slightly. To mark smiles, push the tip 
of the no.18 piping tube in at an 
upwards angle and dimple the corners 
using a cocktail stick. Stick on a tiny 
ball nose. Repeat making arms and 
heads with the remaining flesh tones. 





i Tip 

} To ente. stability, leave the 

Í Princesces to dry or surface cet 
before adding. ‘hair’ 








1 For eyes, thinly roll out the 

black modelling paste and 
allow to set for a few moments before 
cutting all the eyes using the no.1 
piping tube, For hair, roll 5g (just 
under Иог) sausages of each 
measuring 20cm (8in) in length with 
‘one end rounded off for a curl, Stick in 
place in а spiral on top of the head, 
twisting it up at the top. Add a tiny 
red ball for a cherry bringing it slightly 
forward to keep the head balanced 
(see above right). Using a little edible 
glue, stick the princesses in position 
around the cake. 





PRINCESS CUPCAKES 


es 


Spiral hair and then add a little cherry on top 








MUSICAL NOTES 


Musical Notes 


This cake іс perfect for any mus 





lover 


н 


right note when presenting this animated рәү. 
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RECIPES 


What yov will need 
See page 7-11 for all recipes and baking chart 


* 34 x 1L (2 pint) bow-shaped cakes 
+ 35cm (14in) round cake board 
+ Icing (powdered) sugar in a sugar shaker 


* 500g (lib Loz) white 
* 900g (21b) dark grey 


Modelling. paste 
+ 80g (202) black 
+ 125g (4/oz) dark grey 


* Bög (2002) dark grey 


+ 450g (116 / 2c) buttercream 

* Edible glue and brush 

* Edible Antique Silver lustre powder 
* Red powder food colouring 


Equipment 
* Cake smoother 

* Foam sheet 

* Cake layer cutter 

* Large rolling pin 

* Small plain bladed knife 
+ Serrated carving knife 

* A few cocktail sticks 

* Ruler 

* Foam pieces. 
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Knead the white sugarpaste until 

soft and pliable. Roll out using a 
sprinkling of icing sugar to prevent 
Sticking and cover the cake board. 
Trim excess from around the edge and 
rub the surface with a cake smoother. 
Thinly roll out black modelling paste 
and cut three thin strips each tapering 
narrower one end. Stick in place 
curved across the cake board. Set the 
cake board aside to dry. 


Make the pastillage frame for the 
notes next to allow for drying 

time. Split 60g (202) of the pastillage 
in two and roll into lengths, 20-21cm 
(8-8Міп), each tapering опе end. Roll 
the remaining pastillage to 17-18cm 
(6%-7in) in length, curve round 
slightly and set all pieces aside to dry 
flat, preferably on a foam sheet. 





Trim crust from all cakes 


Trim the crust from each cake 

and level the tops. Sandwich the 
cakes together with buttercream 
making two ball shapes. Spread 
buttercream over the surface as a 
crumb coat to seal the cakes and help 
the sugarpaste stick (see above). 


Roll out 450g (115) of dark grey 

sugarpaste and cover one of the 
cakes completely, stretching out pleats 
and smoothing gently downwards (see 
below). Trim excess from around the 
base. Smooth the surface with a cake 
smoother. Repeat for the second cake 
and position both on the cake board 
with a small space in between. 





Stretch pleats and smooth downwards 


To make the horn, roll 45g (1402) 

of dark grey modelling paste into 
à long teardrop shape and push into 
the full end to indent, smoothing a 
neat rim. Whilst the paste is still soft, 
rub the silver powder over the surface. 
Model a small flattened ball for the 
mouthpiece and four tiny ball buttons, 
rub with silver as before and assemble 
at the mouth area. 


For the singing mouth, cut a 

бст (2%in) oval shape out of 
the covered cake and remove the 
sugarpaste. Thinly roll out black 
modelling paste and cut a piece to fill 
the gap. Roll two thin sausages of dark 
grey modelling paste and use for the 
top and bottom lip, smoothing the 
joins closed with a little edible glue 
(see above right). 


(see below). Make all the arms and 
stick in position, stretching the horn 
player's arms so they rest on top of the 
buttons. Use foam pieces for support 
whilst drying. 





Smooth joins closed 


Ns 


Arm stages step-by-step 


Using dark grey modelling paste 

roll two oval shaped noses and 
stick in place lengthways. Split 30g 
(1oz) in half and shape flattened 
circles for cheeks. Split 5g (just under 
Мог) and roll into long teardrop shapes 
for the eyelids. Make white eyes for 
the other face using white sugarpaste 
trimmings and roll a small sausage for 
the teeth, press flat and then cut 
straight at the bottom. 


Using black modelling paste, 

make two oval shaped pupils, roll 
two tiny tapering sausages for 
eyelashes and four teardrop eyebrows, 
sticking all in position using a little 
edible glue. Rub a little red powder 
colour over the cheeks, lips and noses 
using your fingertip. 


For arms, split the remaining dark 

grey modelling paste into four 
pieces, To make an arm, roll one piece 
into a sausage rounding off one end 
for the hand, Press down on the hand 
to flatten slightly without indenting. 
Make a cut half way down on one side 
for the thumb, with three further 
slightly shorter cuts across the top to 
separate fingers. Smooth each finger 
to lengthen and soften the cuts 


MUSICAL NOTES 


1 0 To stick the frame in position, 

first stick the two upright 
lengths in place against the back of 
each cake. Pad out the space with 
dark grey trimmings between the frame 
base and the underside of the cake, 
smoothing the filling in line with the 
surface of both the frame and the cake 
to remove joins. Mix a little dark grey 
sugarpaste with edible glue until 
mushy. Using a little of this as a 
strong glue, stick the bar across the 
top of the two uprights to complete the 
frame, again using foam pieces to 
support whilst drying. 





RECIPES 


Fishing Trophy 


The perfect cake for 





prize with this Spectacular 
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What you will need 


See page 7-11 for all recipes and baking chart 


+ 1 x 23cm (Эіп) square cake 


* 25cm (10in), 20cm (Bin) and 15cm (Gin) 
Square cake boards 
* 10cm (din) cake card 


Sugarpuste 
* 900g (20) dark grey 
* 450g (16) white 


Modelling. paste 
+ 2408 (Boz) green 
+ 30g (102) dark grey 


* 500g (ЦЬ 1502 / 242) buttercream 
* Edible glue and brush 

* Icing (powdered) sugar in sugar shaker 
* Edible silver lustre powder 

+ 1-2 tsp clear alcohol (vodka, gin) 


Equipment 
* Non-toxic solid glue stick 

* Largo rolling pin 

* Ruler 

* Cake layer cutter 

* Cake smoother 

+ B lengths of food-safe plastic doweling 
* Pencil 

+ Gem (2 Vin) and Sem (2in) circle cutters 
* Bone or ball tool 

+ No.1 sable paintbrush 

* Coordinating cake board ribbon banding 


Using the glue stick, stick the 

20cm (Bin) square cake board 
centrally on top of the 25cm (10in) 
board and set aside. Trim the crust 
from the cake and slice the top flat. 
Cut a 13cm (5in) square from one 
corner of the cake and then cut two 
10cm (4in) squares from the 
remainder. Using the cake layer cutter, 
cut a layer in each cake. Sandwich 
the two smaller cakes together with 
buttercream. Spread a layer of 
buttercream over the surface of all 
Cakes as a crumb coat to seal the 
cakes and help the sugarpaste stick. 
Spread buttercream onto the underside 
of the smaller cake and place onto the 
cake card. 


Moisten the two large cake 

boards with a little edible glue. 
Knead 340g (1202) of dark grey 
sugarpaste until soft and pliable. Roll 
out using a sprinkling of icing sugar to 
prevent sticking and cover the two 
cake boards together, smoothing down 
and around the shape. Trim excess 
from around the edge and then rub the 
surface with a cake smoother. Roll out 
115g (402) and cover the small cake 
board as before and set all boards 
aside to dry. 


Roll out 340g (1202) of dark grey 

sugarpaste and cover the large 
cake, stretching out pleats on the four 
corners and smoothing down and 
around the shape. Trim excess from 
around the base. Smooth the surface 
with a cake smoother and then lift and 
position centrally on the large cake 
board. Roll out trimmings and cut a 
strip to edge around the base, sticking 
with a little edible glue. 


FISHING 


TROPHY 





Use dowelling to support tiers 


Push four dowelling down through 
the four corners of the covered 
cake at least 2cm (Win) from edge. 
Mark the top of each using a pencil, 
taking care not to touch the cake 
covering. Remove the dowelling and 
then cut all dowelling to the highest 
pencil line; this ensures the 
subsequent tiers sit straight. Push 
each dowelling back into the cake 
until level with the surface (see above). 





Re-work the surface of the 10cm 

(4in) cake or add a little more 
buttercream to ensure the sugarpaste 
will stick to the surface. Roll out white 
sugarpaste and place one side of the 
cake down onto it and cut around (і 
below). Cover the sides first and then 
the back and front, securing all joins 
closed with a little edible glue. Use a 
cake smoother to smooth all sides and 








Covering cake sides 
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then place the cake onto the dark grey 
covered cake. Dowel the four corners 
of the cake as before and place the 
20cm (6in) cake board on top, 
securing with a little edible glue. 


Roll out dark grey sugarpaste and 

cut a strip to edge around the 
bottom of the cake. Add another 
narrower strip on top. Cut out a circle 
with dark grey modelling paste using 
the large circle cutter. Cut another 
circle from the centre using the 
smaller cutter to make a hoop. Roll out 
green modelling paste and cut a circle 
to fill the hoop and then stick in 
position on the front of the cake. 
Thinly roll out dark grey modelling 
paste and cut the numeral using the 
template (see page 127). 


Roll 225g (Boz) of the green 

modelling paste into a teardrop 
shape and roll the point longer turning 
it up to curve the back of the fish. Lay 
the fish flat and cut open the mouth. 
This will cause the mouth to flatten at 
the back, so stand upright and smooth 
to reshape holding the tail so it 
doesn't sink down. Indent two eye 
sockets using the small end of a bone 
ог ball tool and smooth around the 
bottom of each eye by moving the 
bone or ball tool backwards and 
forwards (see above right). Lay flat. 
once more until set. 


For scales, stick tiny teardrop 
shapes of green over the fish's 
back. Start at the tail end and overlap 
each subsequent layer up to the head. 
Roll thin sausages to edge the top and 
bottom lip. To make the tail fin, first. 
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Fish step-by-step 


split the remaining green into three 
pieces. Roll one piece into a teardrop 
‘shape and roll flat. Draw a cocktail 
stick across the surface starting in the 
centre to thin and frill the edge and 
repeat, indenting radiating lines from 
the point (see below right), Stick in 
Position on the tail and smooth the 
join closed. 


Make the head fin as before but 

model a longer teardrop, roll flat 
and cut the rounded end straight. Use 
a long side as the base and draw the 
cocktail stick along it to thin and frill 
the top. Split the remaining piece in 


Stipple silver colouring down the fish's back 


half and use to make two side fins 
with three small scales on each, Using 
white and dark grey trimmings, make 
the two eyes with two tiny black circles 
for pupils. Stick the fish onto the top 
of the cake. 


1 Dilute a little edible silver 

lustre with a few drops of clear 
alcohol and stipple a little silver colour 
over the fish's back, Paint the strip 
edging the base of the centre cake and 
paint a thin line around the numeral 
using the paintbrush. 





^ 


Indent fins with paintbrush handle 








BEER ON TAP 





Here% a humorows look at life with two drinking. buddies a little wor 





for wear and both too full for even one more drop. They must be in 


beer heaven 
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7 To make the trousers, roll the 
pale blue modelling paste into a 
sausage tapering slightly at one end. 
Make à cut to separate legs one 
quarter from the top and then smooth 
the cut line to soften at the front and 
back. Cut the bottom of each trouser 
leg straight. Repeat with the dark blue 
modelling paste and stick in position 
on the cake. 


To make the shirts, roll 45g 

(102) of white modelling paste 
into a rounded teardrop shape and 
mark down the centre for the shirt 
join with a knife. Mark pleats using 
the tip. Press the flat of a knife down 
at the top to indent the chest area. 
Mark buttons using the no.1 piping 
tube. Stick in position against the 
pale blue trousers. Thinly roll out and 
cut a tiny square pocket and a strip 
for the collar. Stick the pocket in 
position with the top open slightly 
and the collar wrapped around the 
top of the shirt. For sleeves, split the 
remaining white in half and roll into 
short sausage shapes. Roll the 
paintbrush handle over the end of 
each and push up to create pleats 
and folds. Repeat for the red shirt 
(see below), sticking both in position 
‘supported by a piece of foam. 


Shirt step-by-step 


For the belt, thinly roll out the 

remaining pale brown modelling 
paste and cut a thin strip to go 
around the top of the pale blue 
trousers. Cut a tiny oblong buckle 
with a smaller oblong on top and then 
a further tiny strip cut to a point for 
the end of the belt. 


1 ‘Split the remaining black into 
four pieces and use for the 

shoes. To make a shoe, roll a sausage 
and stick onto the end of a trouser leg. 
Indent the heel by pushing the flat of 
à knife down just below half way. Make 
the remaining shoes and stick in 
position each turned out slightly. 


1 To make hands and arms, 

split 10g (oz) of flesh 
modelling paste into four. Roll one 
piece into a sausage rounding off one 
end for the hand. Press the rounded 
end slightly flatter and then make a 
cut on one side for the thumb. Make 
three more slightly shorter cuts across 
the top to separate fingers and then 
smooth each gently together and 
curve round. Push the thumb down 
towards the palm for a natural pose. 
Make all the arms. 


1 2 Roll two pea-sized amounts 

of flesh modelling paste 
into teardrop shapes, press each flat 
and then stick point downwards into 
the top of each shirt. Put aside a 
pea-sized amount of flesh and then 
split the remainder in half to make 
the heads. 


BEER ON 


ТАР 





Piping hair 


1 То make a head, roll into ап 

‘oval shape and stroke gently 
downwards to flatten the facial area, 
pinching at the bottom to narrow the 
chin. Push the end of a paintbrush 
into the mouth area and pull 
downwards to open the mouth. To 
create cheeks, stroke gently in a 
circular motion around the cheek area 
using your fingertip. Roll two small 
oval shapes for noses, For the closed 
eyes, press tiny oval shapes flat and 
cut each in half. Use the straight cut 
as the base of each eye and stick in 
position. Mark eyelashes using a 
cocktail stick. 


1 For ears, roll tiny oval shapes 
and press into each with the 
end of a paintbrush. Stick in position 
level with the nose. Pipe the hair 
using the grey royal icing in a piping 
bag with a small hole cut in the tip 
(see above). Pipe the royal icing over 
each head and use a damp paintbrush 
to arrange the style, pushing excess 
down for sideburns. Pipe tiny eyebrows 
across the top of each eye. Rub a 
tiny amount of red powder colour 
over the cheeks, taking care not to 
add too much. 
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Water Ride 


friends ic always a good c 
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securing with a little edible glue. For 
the grass, thickly roll out green 
sugarpaste and texture by pressing the 
scourer over the surface, building this 
up around the base of the cake and 
‚over the rocks. 


7 To make the water, roll out the 
pale blue sugarpaste and cut a 
strip measuring бст (2%in) width. 
Indent along the surface using the 
paintbrush handle and stick in position 
from the cave opening and down the 
water ride. To make the ripples at the 
bottom, shape flattened circles with 
trimmings making the edges fine and 
Stick each overlapping one another. For 
the overspill and splashes, press blue 
sugarpaste over the edge of the water 
ride and onto the surface of the cake 
board smoothing level with the cake 
board surface. Roll different sized 
teardrop shapes for splashes and use 
to decorate around the cake. 


To make the log ride, roll the 

brown modelling paste into a 
fat sausage shape measuring 10cm 
(4in) length and cut each end 
straight, Indent three holes along 
the top using your fingertip and roll 
again to reshape. For the ends, 
split 5g (just under Хог) of cream 
modelling paste in two. Split a 
pea-sized amount of brown trimmings 
and knead one each into the cream 
until streaky and marbled. Roll each 
into a sausage to straighten the 
marbling and then roll up into a spiral. 
Flatten by rolling gently with a rolling 
pin, keeping the shape circular and 
use these two circles to cover each 
end of the log ride. 





Mark bark effect 


For the wood bark effect, indent 

uneven lines over the surface of 
the log ride by drawing the paintbrush 
handle along the surface. This will 
cause the brown to overlap the cream 
and cover the edges (see above). Turn 
and repeat for the opposite end and 
then put aside to dry. 


How to build up a figure 


1 For the figures (see above) 

use the red, blue and green 
modelling paste to roll oval shaped 
bodies and stick in position leaning 
as far back as possible. Push a sugar 
stick down into the body of each 
leaving а little protruding ready to 
support the heads later. 


1 Set aside a small ball of cream 
modelling paste for later and 
then split the remainder and roll into 


three oval shapes for the heads. Press 
the facial area a little flat and then 
push the end of a paintbrush into the 
mouth area to open up. Stick tiny ball 
shaped noses onto the centre of each 
face with tiny black eyes. For ears, 
model tiny cream oval shapes and 
press into the centre of each to indent 
using the end of a paintbrush. Stick in 
position level with each nose. 


1 Model small sausage shaped 

Sleeves each indented in the 
end using the paintbrush handle to 
make room for the hands. Stick in 
position upright secured against the 
side of each head with the central 
figure's arms bent halfway towards 
the eyes. 


1 To make the hands, split the 

remaining cream modelling 
paste into six pea-sized amounts. To 
make a hand, roll one piece into a 
teardrop shape and press slightly flat. 
Make a cut on one side for the thumb 
and three shorter cuts along the top to 
separate fingers. Smooth along each 
cut to soften and stick in position into 
the end of each sleeve. 


1 Stick the log ride in position 

on the centre of the water ride. 
Use a piece of foam sponge to support 
the centre underneath until dry if 
necessary. Put the royal icing into 
piping bags and cut a small hole in 
the tip. Pipe the hair by squeezing 
gently upwards into a point. Dust 
around the base of the cake and over 
the cake board with the purple and 
blue powder food colouring using the 
paintbrush. 
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1 
What you will need 
See page 7-11 for all recipes and baking chart 


* 20cm (Bin) square sponge cake 
* 30cm (12in) square cake board 
* Icing (powdered) sugar in a sugar shaker 


© урке 


+ 1.258 (21b 1202) ivory 


Modelling. paste 

* 75g (2/02) pale grey 

+ 35g (142) dark grey 

* 135g (4/02) blue 

* 60g (202) black 

+ 5g (just under Hoz) pale blue 
* Sq (just under Koz) red 

+ 5g (just under Koz) orange 

+ 5g (just under Koz) white 
“абу (1/02) lime green 

+ 10g (oz) flesh 

Sg (just under Koz) pale brown 


+ 500g ЦЬ І аг / 24e) buttercream 
* Edible glue and brush 

+ White powder colouring 

+ Edible gold powder colouring, 


Equipment 
+ Large and small rolling pins 

* Small plain bladed knife 

* Serrated carving knife 

* New food-safe scourer (for texture) 

* Моб sable paintbrush 

* A few cocktail sticks 

+ No.18 (PME) piping tube or drinking straw 
* No.1 (PME) piping tube 

* Foam pieces (for support) 





Use cake trimmings to extend roadway 


Trim the crust from the cake and 

Slice the top flat. For a stepped 
effect, cut a one-third strip from the 
cake and stack onto the top of the 
remaining cake towards the back. To 
create the sloping roadway, trim from 
the top at the centre, cutting down 
and out to half of the depth. Trim the 
opposite end at the next layer in the 
same way until a sloping roadway is 
achieved (see above). 


Spread the underside with 

buttercream and position the 
саке on the cake board towards the 
back. Use the cake trimmings to 
extend the roadway curving around and 
down to the cake board surface. 
Sandwich the layer together with 
buttercream and then spread a layer 
over the surface of the cake as a 
crumb coat to seal the cake and help 
the sugarpaste stick. 


Knead the ivory sugarpaste until 

soft and pliable. Roll out and 
Cover the cake and cake board 
completely, smoothing down and 
around the shape and press gently over 
the cake board surface. Trim excess. 
from around the edge. Press around 
the sides to indent a rock effect 


surface and mark lines along the road 
using the paintbrush handle creating 
some tears and crumbs as the surface 
dries, Texture the cake and cake board 
further by pressing the scourer over the 
surface. 


Roll out the ivory trimmings along 

with the 30g (102) each of pale 
and dark grey modelling paste and 
leave to set before cutting repeatedly 
into the surface to create all the rubble 
(see below). Moisten the cake board 
with a little edible glue and sprinkle 
on the rubble in piles, Brush the 
surface of the roadway only with a 
little white powder colour and then 
brush edible gold over the rubble, 





Chop coloured paste to make the rubble 


To make the concrete blocks, 
‘thickly roll out the remaining 
grey modelling paste and cut strips 
of different lengths. Push the tip 
of a cocktail stick into the top of 
each making holes for the steel. 
To make the steel, roll dark grey 
modelling paste into tiny sausages 
of different lengths and set all pieces 
aside to dry. 
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Indenting caterpillar treads 


6 For the digger, roll out 15g (Мог) 
blue modelling paste and cut two 
strips for inside the caterpillar treads, 
each measuring 10 х lem (4 x Kin), 
Thinly roll out 20g (Мог) of black 
modelling paste and cut two strips 
measuring 18 x 0.5cm (7 x Yin). 
Indent along the length of each using 
the back of a knife (see above) and 
wrap each around the blue strips 
trimming excess at join and securing 
with a little edible glue. Stick in 
position on the cake board lem 

(Vin) apart. 


For the base of the digger, thickly 

roll out 10g (xoz) of blue 
modelling paste and cut a square 
measuring Аст (1¥in) and stick in 
position on top of the wheels slightly 
off centre. For the cab, model a square 
of 30g (102) blue modelling paste and 
pinch to narrow the top to create 
sloping sides. Press the cab down on 
the work surface to remove any 
dimples and straighten all sides. Stick 
in position and then thinly roll out 
black and cut a window following the 
shape. Thinly roll out blue trimmings 
and cut a tiny oblong door panel with 
а tiny sausage shaped handle. 


Thickly roll out black modelling 

paste and cut a 2cm (Xin) square 
for the base of the digger arm. Stick a 
small flattened ball of blue onto the 
top. To make the digger arm, roll a 
45g (1%oz) sausage of blue modelling 
paste and bend round into an arch. 
Press down onto the surface with a 
саке smoother to flatten. Cut out the 
angular shape making the left side 
‘slightly longer. Indent join lines at the 
top using the back of a knife and set 
aside flat to dry. Roll out blue 
trimmings and cut a small square for 
the base of the digger arm and then to 
make the bucket at the end, roll 15g 
(Мог) of black modelling paste into a 
fat sausage and press down to flatten 
slightly, cutting one side straight. 
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Modelled pieces for figure 


For the figures (see above), start 

with the shoes. Split 10g (Жог) of 
black modelling paste into twelve 
equally sized pieces and roll into 
rounded teardrop shapes. Press onto 
the top of each to flatten slightly ready 
for the trousers, but still keep the 
rounded toe area. 


CONSTRUCTION SITE 


1 0 To make the trousers, split 

30g (102) of blue into six 
pieces. Roll one into a sausage and 
make a cut three quarters down the 
length. Smooth down each leg to 
soften the edges. Cut the end off each 
trouser leg and cut across the top of 
the waistband. Stick in position on a 
pair of shoes, ensuring the figure is 
standing upright. Repeat for the 
remaining trousers. 


1 To make the top, roll a small 

rounded teardrop shape, flatten 
slightly and then cut the bottom 
straight, Stick in position on top of the 
trousers and squeeze either side to 
narrow the body. Make all the 
remaining tops. Using 20g (Мог) of 
lime green, thinly roll out and cut 
oblong shapes for the tunics, each 
measuring 4cm (1%in) length and 
2.5cm (1in) length. Wrap around each 
body as soon as they are made, 
securing at the front. To complete the 
top, first model a pea-sized amount 
into a ball and press flat for the collar, 
and then cut out a small 'v' from the 
front. Stick in position on top of the 
body. Roll sausage shaped sleeves, 
indenting into the end of each with the 
end of a paintbrush to make a hole 
ready for the hands later. 


1 To make heads, split 10g (Мог) 
of flesh into four pieces and 
5g (just under Жог) of pale brown 
in half and then roll into ball shapes. 
Press the facial area slightly flat 
before indenting either a semi-circular 
smile using the no.18 piping tube or 
drinking straw pushed in at an 
upwards angle or indent an open 
mouth by pushing in with the end of a 
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paintbrush. Cut off the top of each 
head sloping the cut slightly towards 
the back to make a flat surface on 
which the hat will sit. To make eyes, 
thinly roll out black and leave to set 
before cutting all the tiny circles using 
the no.1 piping tube. 


1 3 To make the hats, split 20g 


(Мог) of lime green into six 
pieces and roll into ball shapes. Cut 
each in half to make twelve hats and 
stick in position. Thinly roll out and 
cut a small strip for the top of each. 
For the peaks, roll the remainder into 
a ball and press flat so the edge is 
fine. Cut twelve strips from around the 
outside edge of this flattened circle to 
make all the peaks and stick in 
position on the front of each hat. 


1 Using the remaining flesh and 

pale brown trimmings, roll tiny 
teardrop shapes for all the hands and 
stick in position. Assemble the crane 
frame using a little edible glue to 
secure. If necessary, use foam pieces 
for support whilst drying. Stick the 
steel into the holes in the concrete 
blocks and stick in place grouped 
together. Model an orange light for the 
top of the cab. 


1 Stick the figures in position 

on the cake using a little 
edible glue. Position them in little 
groups turned towards each other and 
if necessary use foam pieces for 
support whilst drying. 





Close up view of figures 





Side view 


QUEENIE MUM 


In any family there are always female relatives who deserve to be pampered and 
spoilt. Complete with the necessities of golden crown, sceptre and cup of tea, 
this cake will bring. а smile to many. 





RECIPES 


1 Indent the glasses as for the 

smile either side of her nose 
and just underneath the indented 
frame line. Push a sugar stick down 
into the body leaving a little protruding 
and then stick her head in position 
with a little edible glue to secure. 
Stick a tiny oval shaped nose onto the 
centre of her face hiding the nose 
indent. Roll two tiny oval shaped black 
eyes. For the hair, thinly roll out the. 
pale lilac modelling paste and texture 
by pressing the scourer firmly into the 
surface. Carefully tear into small 
pieces and build up around her head 
until covered completely. Stick on two 
tiny lilac eyebrows. 


1 4 For the fur effect, roll out 

white modelling paste into 
fat sausage shapes to edge around 
the neck and bottom of the cloak and 
texture as before. Model a small 
sausage of white using 10g (402), 
texture as before and stick in place 
in a ring around the top of her head. 
Indent small holes along each fur strip 
using the end of a paintbrush and 
stick tiny teardrop shapes of black 
modelling paste into each. 


1 For the crown, thinly roll out 
10g (Мог) of white modelling 
paste and cut out the crown using the 
template (see page 126). Loop round, 
sticking the join together and then 
stick in position on top of her head. 
Stick a small ball onto the end of the 
remaining sugar stick and edge with 
another crown cut from the sceptre 
template. Rub the surface with gold 
powder and push the sceptre down into 
her lap, securing with edible glue. 
Support with a piece of foam until dry. 
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Side view of cake 


1 6 To make the hand, roll the 

remaining flesh into a teardrop 
shape and press to flatten slightly. 
Make a cut on the right side for the 
thumb, cutting no further than half 
way, Make three more slightly shorter 
cuts along the top to separate fingers 
and smooth to round off. Push the 
thumb down towards the palm to 
shape the hand and then stick in 
position holding the sceptre. 


1 Using a little white, make the 
saucer by first rolling out and 
cuttng a small circle using the 2cm 
(Xin) circle cutter, Push this circle 
gently into a piece of foam to indent. 
For the cup, roll a small ball into a 
teardrop shape. Press down on the full 
end to flatten and then push the 
paintbrush handle into it to indent a 





hole. Pinch around the rim to thin and 
frill. Press down on the point and then 
roll across the work surface to straighten 
the sides. Model a tiny sausage handle 
and stick in place looped round. 


1 Brush gold powder over the 

surface of the cup and saucer 
and stick in position on the throne's 
arm. Put a tiny flattened circle of flesh 
into the cup for the tea. Use the 
remaining palest pink modelling paste 
to make the slippers. To make the 
soles, roll small sausages and indent 
into the centre of each, rolling one end 
slightly smaller for the heel. Press 
each flat and stick onto the bottom of 
each foot. Roll two small sausages 
tapering at either end for the top of 
each slipper and twist to texture, Stick 
in position across each foot. 





SLEEPY TED 
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What you will need 
See page 7-11 for all recipes and baking chart 


+ 15cm (Bin) square sponge cake 
* 30cm (12in) square cake board 
* Icing (powdered) sugar in a sugar shaker 


Sugarpaste 
+ 900g (110) white 
* 260g (902) black 


Modelling. prste 

* 145g (502) dark cream 
* 90g (307) red 

* 115g (402) dark blue 
+ 65g (2/02) flesh 

* 115g (402) white 

* 60g (202) pale cream 
* Tiny piece of egg yellow 
+ 115g (402) pale brown 
* 45g (1/02) black 

* 20g (02) dark brown 


+ 450p (10b / 2c) buttercream 

* Edible glue and brush 

* Edible silver lustre powder 

* Sugar stick or length of raw, dried spaghetti 
+ 1 tsp clear piping get 


Equipment 
+ Large and small rolling pins 

* 5em (2in) square cutter 

* Cake smoother 

+ Small plain bladed knife 

* Serrated carving knife 

* Ruler 

+ New food-safe scourer (for texture) 

* A few cocktail sticks 

* Bone tool 

+ No.18 and no.2 (PME) plain piping tubes 


Knead 260g (902) of white 

sugarpaste until soft and pliable. 
Roll out using a sprinkling of icing 
sugar to prevent sticking and cut out 
18 squares using the 5cm (2in) square 
cutter. Repeat using black sugarpaste 
and stick over the cake board in a 
chequerboard pattern using a little 
edible glue to secure. Gently rub the 
surface with a cake smoother so not 
to distort the pattern and then set 
aside to dry. 


To allow for drying time, make the 

mixing spoon handle first using 
5g (just under Жог) of dark cream 
modelling paste. Roll the paste into a 
long sausage and set aside to dry. 


Trim the crust from the cake and 

slice the top flat. Cut the cake 
in half and place one on top of the 
other making an oblong cake. Trim 
this cake to measure 10 x 18cm 


Press sides with a cake smoother 


BAKING DAY 


(4 x Tin). Sandwich the layer together 
with buttercream and then spread a 
layer over the surface as a crumb coat 
to seal the cake and help the 
sugarpaste stick, 


Roll out 125g (4/02) of white 

sugarpaste and place one end of 
the cake down onto it and cut around. 
Lift carefully and press the surface 
with a cake smoother. Repeat with the 
opposite end and then the back and 
front, securing the joins closed with 
edible glue (see below). Rub the 
surface with a cake smoother. Spread 
à little buttercream onto the cake 
board where the cake will sit and then 
lift and position the cake as quickly as 
possible to prevent marks. Roll out the 
remaining white and cut a piece to 
cover the top of the cake, making it 
slightly larger than the measurement. 
Position on top of the cake and press 
the cake smoother against the cut 
edges to straighten. 
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Twist paste for ‘cake mix’ 


1 To make the mixing bowl, roll 
the remaining dark cream 

modelling paste into a ball and press. 
down into the centre to indent slightly. 
Smooth around the edge to neaten the 
rim. Push a hole into one side using 
the end of a paintbrush ready to insert 
the mixing spoon later (see above) and 
then stick the bowl in position with the 
hole near the edge of the work top and 
the bowl tipped up slightly. 


1 To make the flour sack, roll the 
pale brown modelling paste 

into a ball and push into the top to 

make the opening. Pinch out at either 

end. Texture the sack by pressing. 

the scourer over the surface and 

stick in position at the side of the 

kitchen island. 


1 To make the large round cake 
tin, thinly roll out black 
modelling paste and cut a circle using 
the 5cm (2in) circle cutter, Cut a strip 
2cm (in) depth for the cake tin sides, 


closing the join with a little edible 
glue. Mark tiny holes at the join with 
the tip of a cocktail stick. Rub the 
surface with the silver powder using. 
your fingers and then stick in position. 


1 4 To make the tea towel, thinly 
roll out 20g (Мог) of white 
modelling paste and cut an oblong 
measuring around 5 x 10cm (2 x 4in). 
Gather up and stick, draping over the 
edge of the work top. Thinly roll out 
red trimmings and cut circles using 
the large piping tube. Edge the two 
ends of the tea towel with thinly rolled 
out strips of black modelling paste. 
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Cut around bun tin indentations 


1 5 To make the bun tin (see 

above), thickly roll the 
remaining black modelling paste and 
press the small end of a bone tool into 
the surface in even sections. Cut 
around the indentations and place the 
resulting bun tin onto the work top. 
Reserve the trimmings. 


1 For the cake mix, knead the 
pale cream modelling paste 
between your fingers pulling outwards 
and twisting to create texture. Fold 
‘some into the mixing bowl, stick some 
onto the work top, fill one hole of the 
bun tin and stick some over the floor 
securing all with a little edible glue. 


1 7 To make the packages, make 
the box first by cutting a thick 
oblong shape from 15g (oz) white 
modelling paste, Thinly roll out and 
cut the box flaps and stick in position 
on top of the box, Stick them upright, 
leave until set but not dry and then 
Stroke gently to let them drop slightly. 
Make the bag next using 10g (Мог) of 
white modelling paste the same shape 
as the flour sack. Fill the packages 
and sack with icing sugar and sprinkle 
some over the work top and floor. 





BASIC TECHNIQUES 


Basic Techniques 


Cake decorati па. is 


сабіек 








mer. ТЇ 





aye a complete bes 


will help yov achieve 


SCULPTING A CAKE 

The first rule of cake sculpting is to 
have a moist but firm sponge cake that 
will not crumble. | recommend that 
you follow the recipes and method 
given in this book for a Madeira 
sponge cake (see page 7). If you are 
tempted to buy a cake mix or a ready- 
baked cake, make sure that it won't 
crumble away as soon as you start to 
cut into it, Ready-made cakes are 
really only suitable for projects 
involving minimal sculpting and 
stacking of layers, 

Use a serrated knife for cake 
carving. When trimming away the 
crust of a cake, keep the cake as level 
as possible so there are no problems 
with balance if the cake is being 
stacked, Use a ruler for straight cuts 
and be aware of the knife blade, 
keeping it in the correct position for 
the cut you need. 





Sculpting a cake 
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ROLLING OUT SUGARPASTE 
Sugarpaste can be rolled out 
successfully on any even food-safe 
work surface, but | recommend that 
you use a large polypropylene board 
and rolling pin, both of which have 
tough, smooth surfaces. 

Start by dusting your worksurface 
lightly with icing (powdered) sugar. 
Knead the sugarpaste thoroughly, until 
soft and warm. Sugarpaste can start to 
dry out when exposed to the air, so roll 
out as quickly and evenly as possible 
to a covering thickness of around 
3-4mm (in), moving the paste 
around after each roll using a 
sprinkling of icing (powdered) sugar. 
Make sure there isn't a build up of 
sugarpaste or icing (powdered) sugar 


on either your board or your rolling pin, 


to help keep the sugarpaste perfectly 
smooth. Sugarpaste can stick to the 
work surface very quickly. If this 
happens, re-knead and start again. 
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COLOURING SUGARPASTE 
Some brands of ready-made sugarpaste 
are available in a range of colours but 
1 usually prefer to mix my own colours. 
The best food colourings are 
obtainable as a paste or concentrated 
liquid. Avoid the watery liquid food 
colourings and powder colours, unless 
you want to achieve very pale shades, 
Powder food colours are usually only 
used to brush over the surface of dried 
sugarpaste to enhance certain areas. 

The best way to apply food colour 
paste is with the tip of a knife. Simply 
dab a block of sugarpaste with the end 
of a knife (if you are creating a new 
colour, remember to keep a record of 
how many "dabs" of paste you use). 
Add a little at a time until the required 
shade is achieved. Knead thoroughly 
after each addition until the colour is 
even. Bear in mind that the colour will 
deepen slightly on standing, so be 
careful not to add too much. 

If you wish to colour a large 
amount of sugarpaste, colour a small 
ball first, and then knead into the 
remaining amount to disperse the 
colour quickly. Wearing plastic gloves 
or rubbing a little white vegetable 
fat over your hands can help when 
colouring with deep shades, as 
this can prevent a lot of mess. Some 
food colours can temporarily stain 
your hands. 
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Side view 


Roll four oval shaped eggs 
1 using flesh modelling paste. 
Split a pea-sized amount for the 
cracked egg and push the end of a 
paintbrush into both, smoothing down 
the sides to make them hollow with 
uneven edges. Stick in position on the 
floor. To make the raw egg, model a 
tiny flattened circle of egg yellow and 
spoon a little clear piping gel over it, 
spreading it out unevenly. 


To finish the figure, model the 
1 right arm supporting the bow! 
first. Split 20g (Мог) of flesh 
modelling paste in half. Roll one half 
into a sausage and roll gently one end 
to round off for the hand. Press the 
hand down to flatten slightly and make 
a cut for the thumb no further than 
half way down. Make three more 
slightly shorter cuts across the top to 
separate fingers and smooth round to 
soften the edges. Pinch in half way for 
the elbow, pinching out at the back to 
shape the arm. Stick in position using 
a little edible glue. 
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Stick the spoon handle into 
2 the bowl. Make the second 
arm and stick in position with the 
hand wrapped around the mixing 
spoon handle and resting on the edge 
of the mixing bowl for support. 


For sleeves, split 5g (just 
2 under 340z) of white modelling 
paste in half and roll into ball shapes. 
Press down on each to flatten and 
then cut one third from each; the 
straight edges are the bottom of each 
sleeve. Stick in position over the top of 
each arm smoothing around the shape. 


To make the collar, roll the 
2 2 remaining white into a ball 
and press down to flatten. Cut a small 
V from the front and stick in position 
оп top of the body. Insert a sugar stick 
into the top pushing down until only a 


little is protruding to help support the 
head. 


Thinly roll out blue and red 
2 trimmings and leave to set 
for around 10 minutes before cutting 
tiny circles using the small piping 
tube. For ease, let the circles gather in 
the tube and then pour them out. Pick 
each up with the glue brush only 
slightly sticky with glue and then stick 
in position for the polka dot pattern. 


To make the head, reserve а 
2 little flesh modelling paste 
for the cheeks and nose and then roll 
the remainder into a ball. Press down 
оп one side to flatten the facial area 
and pinch gently either side to shape 
the chin. Stick in position on the body. 


Push the end of a paintbrush into the 
mouth area and pull gently downwards 
to open up the mouth. 


For cheeks, thoroughly knead 
2 5 two tiny ball shapes until as 
soft as possible and stick onto the 
cheeks, smoothing in the join with 
your fingertip, Use a glue brush if 
there are any stubborn joins and then 
rub the surface with a little icing 
‘sugar on your fingers. Stick on a 
‘small ball nose and two tiny black 
oval-shaped eyes. If you find these 
tricky to make as they are so small, 
roll out black and cut two circles with 
the small piping tube and then roll 
into oval shapes. 


For hair, thinly roll out 
2 6 brown modelling paste and 
cut circles using the large piping 
tube. Build these up over the head 
securing with edible glue. Stick a 
flattened circle of red onto the hair 
for a hair band and then stick more 
circles onto this for the pony tail, 
Brush a tiny amount of red powder 
colour onto the cheeks. 
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What you will need 
See page 7-11 for all recipes and baking chart 


* 2 x 20cm (Bin) round sponge cakes 
* 35cm (14in) round cake board 
* Icing (powdered) sugar in a sugar shaker 


Sugar pacte 

* 500g (ПЫ 1902) cream 

+ 750g (lb 10/02) dark cream 
* 145g (502) yellow 

* 105g 4oz) white 


Foil icing 
+ 60g (202) red. 


Modelling. paste 

+ 120g (4002) pale red/brown 
* 500g (10 1402) brown 

* 5008 (lb 1402) pale cream 
+ 175g (602) red 

+ 10g (юг) blue 

+ 10g (402) yellow 

+ 10g (oz) groon 


* Edible glue and brush 

+ 500g (lib 1002 / 21c) buttercream 

* Ruler 

* Dark brown food colouring paste 

* Pale brown powdered food colouring 

* Conlectioner's glaze 

+ 1 tsp caster (superfine) or granulated sugar 


Ewipment 
+ Large rolling pin 

+ Small plain bladed knife 

* Small palette knife 

* Serrated cutting knife 

* Cake layer cutter 

* No.2 and 3 (PME) plain piping tubes (tip) 
* Аст (Пп) circle cutter 

* Cake smoother. 

+ Grater 

+ Bone or ball tool 

+ Моб sable paintbrush 

+ Dusting brush 

+ A few cocktail sticks 
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Knead the cream sugarpaste until 

soft and pliable. Using a sprinkling 
of icing (powdered) sugar to prevent 
sticking, roll out and use to cover the 
cake board. Dimple the surface with 
your hands and then trim excess from 
around the edge. Using a palette knife, 
spread a ring of red royal icing over 
the surface for the tomato sauce and 
then set the cake board aside to dry. 


Trim the crust from each cake 

and level the tops. Cut an even 
layer in each cake using the cake layer 
cutter, Spread buttercream on the 
underside of one layer and position 
‘onto the centre of the cake board for 
the bun base. For the top of the bun, 
put the remaining three layers one on 
top of each other and trim to round off 
the top (see below). Sandwich the 
layers together using buttercream and 
then spread a thin layer over the 
surface of both cakes as a crumb coat 
to seal the cake and help the 
sugarpaste stick, 





Trim the bun top to round off 


Roll out 315g (1102) of dark 

cream sugarpaste and cover the 
bun base, smoothing down and around 
the shape and trimming excess from 
around the base. For the burger meat, 
roll 315g (1102) of brown modelling 
paste into a sausage and use to 
edge around the top of the bun base 
making a ring, pinching an uneven 
‘surface, Fill this ring with buttercream 
(see right), Thinly roll out yellow 
sugarpaste and cut triangles for the 
cheese. Roll uneven sausages of red, 
press flat and use for the dripping 
tomato sauce, 


4 Thinly roll out the yellow 
sugarpaste and cut a strip 
for the pizza cheese between the 
bun base and the edge of the 
tomato sauce. Press this strip 


firmly in place indenting with your 
fingertips to achieve an uneven 
melted cheese effect. 
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Fill burger ring with buttercream 





Cutting pepperoni 


To make the pepperoni, thinly roll 

out 45g (1402) of pale red/brown 
modelling paste and sprinkle tiny 
circles of pale cream modelling paste 
cut from the piping tubes over the 
surface. Roll with a rolling pin to inlay 


until the surface is smooth and even. 
Cut out circles from the rolled out 
paste using the circle cutter (see 
above). Smooth the centre of each to 
cup slightly and then stick in position 
around the cake board. 
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Roll out the remaining dark cream 

sugarpaste and cover the top of 
the bun, stretching out pleats and 
smoothing downwards and around the 
shape. Cut excess from around the 
base leaving а 1cm (Win) strip and 
tuck this under for a rounded effect. 
Lift carefully and position on top of 
the cake and then smooth the surface 
with a cake smoother. 


To make the hotdog bun, roll 260g 

(902) of pale cream modelling 
paste into a fat sausage and press. 
down on the top to flatten slightly. 
Turn onto its side and slice open two- 
thirds from the top. Roll the remaining 
pale red/brown modelling paste into a 
sausage and stick into the centre of 
the bun with each end protruding 
slightly. To make the onions (see 
below), grate 10g (Мог) of pale cream 
modelling paste and stick the grated 
paste down each side of the hotdog. 
Roll a thin sausage using 10g (oz) of 
red modelling paste and stick in a 
wave across the top of the sausage. 
Stick the hotdog in position across the 
top of the burger. 





Grate cream paste for onions 
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To make the lolly, first roll out 

5g (just under oz) of pale cream 
modelling paste and cut a strip for 
the lolly stick measuring 1 x 5cm 
(М. x 2in). Cut one end to round off 
using the circle cutter. Scratch wood 
grain lines over the surface using a 
knife. For the lolly, roll the remaining 
red modelling paste into a fat sausage 
and press flat with the cake smoother. 
Cut the bottom straight and push the 
tip of a knife into the centre at the 
bottom to make a hole for the lolly 
Stick later. Set both aside to dry. 


Roll 60g (202) of pale cream 

modelling paste into a long 
teardrop for the cone, Indent the 
pattern using the small end of a bone 
or ball tool and indent lines by 
pressing in gently with the paintbrush 
handle. Stick in position resting 


against the burger bun and the hotdog. 


For the ice-cream, roll the white 
sugarpaste into a sausage and press 
down to flatten slightly with the cake 
smoother, Wrap around the top of the 
cone twisting into a spiral and stick 
the joins closed. Push a hole into the 
top for the chocolate flake later, 


To make the chocolate flake, 
1 roll 10g (Мог) of brown 
modelling paste into a sausage and 
mark over the surface by cutting lines 
with a knife. Push a cocktail stick 


repeatedly into the top, moving around 


slightly to create curls. Set aside to 
dry. For the chocolate pieces, thickly 


roll out the remaining brown modelling 


paste and indent over the surface 


using a ruler to mark chocolate blocks. 
Move the ruler backwards and forwards 


to widen the indentation and then 
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smooth with your fingertips. Cut 
around the blocks in sections and stick 
in position on the cake. 


1 To make the chips, thickly roll 

out the remaining cream 
modelling paste and cut into strips. 
Dilute a little brown food colouring 
paste with a few drops of water to 
make a translucent wash and paint 
over each chip. Set aside to dry. Thinly 
roll out the trimmings and cut circles. 
for the crisps using the circle cutter. 
Thin and frill the edges of each using 
the bone or ball tool. For the ‘salt’, 
moisten the centre of each with a little 
edible glue and then sprinkle a little 
sugar over the surface. 


1 Brush the top of the burger 
bun around the hotdog with a 
little brown powder colour. Assemble 
the chocolate flake, chips, lolly with 
lolly stick and all the crisps in position 
using a little edible glue to secure. 
Stick drips of red modelling paste onto 
the lolly and add some over the pizza. 
Paint a thin coat of confectioner's 
glaze over the pizza, tomato sauce and 
Jolly. Paint more layers on the lolly for 
à high shine effect. Using the 
remaining brown and the red, blue, 
yellow and green modelling paste, roll 
into oval-shaped candies and sprinkle 
around the cake and cake board. 





CASTLE RUIN 





This cake is perfect for anyone who likes to take themselves off for a nice 
brisk. walk. with map in hand to see the sigt 


ts of the local area, so this point of 





interest iç Sure to make their celebration complete 
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RECIPES 


What you will need 


See page 7-11 for all recipes and baking chart 


+ 20cm (Bin) round sponge cake 
+ 25cm (LO) round cake board Trim top of cake to slope downwards 
+ Icing (powdered) sugar in a sugar shaker 


TET id біты 1 Trim the crust from the саке keeping 
+ 450g (110) pale grey Te see mp. m 

the cake has risen. Cut a layer in 
Modelling. paste the cake using the cake layer cutter 
* 260g (902) pale grey and sandwich back together with 
—— buttercream. Trim one side so the 
£ = еа, аса — cake slopes down (see above) and 
+ 2g (on) flesh position these cut pieces on top of 
* 28 (402) white the cake to raise it higher and make a 
* Tiny piece of black. slightly uneven but rounded surface. 


Spread a layer of buttercream onto 

з Edible gue and brush the base of the cake and position 

е Orden powder food colouring centrally on the cake board. Spread 

+ Sugar stick or length of raw, dried spaghetti the surface with buttercream as a 
crumb coat to seal the cake and help 

Equipment the sugarpaste stick. 

Large rolling pin 

+ Small plain bladed knife 

+ Serrated carving knite 

+ Ruler 

* Template (see page 127) 

* Cake layer cutter 

* New lood-safe scourer (for texture) 

+ No.6 sable paintbrush 

* No.18 and no.1 (PME) plain piping tube 


+ 450g (ПЫ / 2c) buttercream 


Texturing grass effect 


Knead the green sugarpaste 

until soft and pliable. Roll out 
using a sprinkling of icing sugar to 
prevent sticking and cover the top of 
the cake, down the sloping side and 
out to the cake board edge on one side 
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only. Texture the surface with the 
scourer to create a grass effect (see 
below left). 


Trim around the outside edge 

to neaten ready for the wall 
positioned against it. Indent the 
stepped effect on the grass at the 
front by smoothing the surface 
with your finger and pinching out 
the edges, then texture again using 
the scourer, 


To make the wall covering the 

side of the cake, thickly roll 
out the pale grey sugarpaste and 
cut a strip measuring 60 x 9cm 
(24 x 3%in). Lift and use to cover 
around the sides of the cake with the 
two ends at the front up against the 
grass. Cut an uneven top graduating 
down towards the front of the cake 
and texture the surface by making 
small cuts into the surface. 


Knead all the trimmings 

together and cut three oblong. 
shapes for the wall supports each 
measuring 4 x 5cm (1% x 2in). Stick 
in position and then cut off the top 
edge of each so they all graduate 
towards the wall. Texture the surface 
as before. 


To make the castle, thickly roll 

out the grey modelling paste and 
cut out the castle shape using the 
template (see page 127). Stand 
upright and cut an uneven edge along 
the top and sides using a knife. Cut 
out the windows. Texture the stone 
effect as before, inside and outside. As 
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Texture walls by slicing off small pieces. 


you cut you may need to reshape the 
castle until it sets (see above). With 
trimmings, make two wall supports 
and stick in position either side of 
the castle, Texture the surface as 
before, When all the texturing is 
complete, stick the castle onto the 
top of the cake, 


Roll out the green trimmings and 

cut a strip to cover the bare cake 
board, Texture the surface with the 
scourer before sticking in position. 
Disguise the join by texturing further, 
Dust the cake with a little green 
powder food colouring concentrating 
on the base of the castle ruin and wall. 


To make the walker (see above 

right), split the brown modelling 
paste into three pieces, one slightly 
larger than the others and set this 
larger piece aside for later. Roll the 
remaining two pieces into sausages for 
the boots and pinch up at one end for 
the top, rounding off the toe area. For 
trousers, split the blue modelling paste 
in half and roll one half into a sausage 
shape. Cut three quarters of the length 
and smooth to remove ridges. Cut the 
bottom of each leg straight and stick 
onto the boots. 


ez = 
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Modelled pieces to make the figure 


For the jacket, roll half of the 

green into a teardrop shape and 
press down on the full end to flatten, 
Press on the point to flatten slightly for 
the neck area. Mark a line down the 
centre using a knife and then stick in 
position on the legs. Using the 
remaining green, roll a pea-sized 
amount into a ball, press flat and then 
cut a small 'v' from one side to make 
the collar. Split the remainder in half 
and roll into sausages for sleeves, 
indenting into the end of each to make 
а hole for the gloves later. 


1 Stick the walker in position 
against the castle wall. Push a 
sugar stick down through the top of 
the body until a little is protruding to. 
help hold the head in place later. Roll 
out the white modelling paste, cut and 
fold a small square, to set aside for 


the map. 

1 1 To make the gloves, roll pea- 
Sized amounts into teardrop 

Shapes and press down to flatten 

slightly. Make cuts on opposite sides 
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of each, no further than half way and 
then make three shorter cuts along the 
top to separate fingers. Pinch gently at 
the wrist and stick in position with one 
hand holding the map. 


1 Using the flesh modelling 

paste, set aside a tiny amount 
for ears and nose and then roll the 
remainder into a ball shaped head. 
Press the front of the face to flatten 
slightly. Push the no.18 piping tube in 
at an upwards angle to mark the semi- 
circular smile. Stick the head in 
position over the sugar stick and 
secure at the collar. Roll a tiny oval 
Shaped nose and two ball shapes for 
ears, indenting into the centre of each 
using the end of a paintbrush, Stick 
the nose on the centre of his face with 
the ears level with the nose. 


1 Thinly roll out the black 
modelling paste and cut two 
tiny circles using the no.1 piping tube 
and stick in place for his eyes. To 
make the hat, roll the remaining brown 
into a ball and press down around the 
edge to thin out for the hat rim. Push 
in at the underside to indent and then 
stick in position on top of his head, 
turning it up slightly at the front. 


1 For the rucksack, thinly roll. 
4 out a little blue modelling 
paste, cut two straps and stick across 
each shoulder. Roll the rest into a 
teardrop shape and bend over the 
point, sticking with edible glue. Stick 
in position against the walker's back 
supported by the castle wall. 
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Techno Freak 


This cake was 





inspired by mu eldest бой 





never far from a computer and 


I'm Sure everybody knows Someone who would suit a 





loves any new techn 








cake showing. all the bores, wires and remote controls that c up our lives! 
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What you will need 


See page 7-11 for all recipes and baking chart 


* 20cm (Bin) and 15cm (6in) square sponge 
cakes 


+ 35cm (14in) square cake board 
+ 20cm (Bin) square cake card 
+ Icing (powdered) sugar in a sugar shaker 


Suggrpacte 
+ 900g (21b) pale grey 
* 700g (lib 8:02) cream 
+ 370g (1302) ivory 


Modelling. paste 
+ 500g (lb Loz) black 

+ 115g (402) palo grey 

+ 10g (Ход) dark grey 

+ 75g (2402) cream 

* Tiny piece each of green, red and white 


+ 600g (11b 5/02 / 2/c) buttercream 
* Edible glue and brush 





pment 
+ Large rolling pin 

* 30cm (12in) ruler or straight edge 
* Small plain bladed knife 

* Serrated carving knife 

* Cake smoother 

* Cake layer cutter 

+ Ball or bone tool 

+ Length of food-safe dowelling. 
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Cutting zig zag hair 


Knead 500g (116 1%oz) of pale 

grey sugarpaste until soft and 
pliable. Roll out using a sprinkling of 
icing sugar to prevent sticking and 
cover the cake board. Smooth the 
surface with a cake smoother and trim 
excess from around the edge. Press 
the ruler over the surface to indent 
‘even lines and then set aside to dry. 


To allow for drying time, make the 
hair pieces next. Thinly roll out 
10g (Мог) black modelling paste and 
using the step picture as a guide 
(see above), cut out five zig zag shaped 
hair pieces. Set aside to dry. 


Trim the crust from both cakes 

and level each top. Cut three even 
layers in the larger cake using the cake 
layer cutter and set aside one for the 
shallow central cake, Sandwich the 
remaining two layers together for the 
base cake. Cut a layer in the small 
square cake and sandwich as before. 
Spread a layer of buttercream over all 
three cakes including the bases as a 
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crumb coat to seal the cakes and to 
help the sugarpaste stick. Place the 
single layer cake on the cake card, 





To cover the large base cake, first 

place it on the cake board. Roll 
out 90g (3oz) of cream sugarpaste and 
cut a strip to cover the back of the 
cake. Repeat covering the two opposite 
sides (see above). Roll out 340g 
(1202) of cream and cover the top, 
securing the joins closed with edible 
glue. For the front panel, roll out the 
remaining cream a little thicker and 
cut a strip to cover the front. Use a 
cake smoother over the surface to 





